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Buying Coffee? 









Save fifteen cents on every dollar yo end! 





You get 100% flavor strength, yet pay 

15% less! AMERICAFE is the first instantly soluble 
coffee powder that actually gives your 

candies a new, unique and richer coffee flavor. 
There’s a big market waiting for a deep- 7 ‘ 











down, coffee-flavored candy. Capture it with = Food Laboratories, Inc. ~ 
AMERICAFE! Make up a trial batch. alk ; , \ 
; _ 2 860 Atlantic Ave., B’klyn 17, N. Y. \ 
Test it for taste . . . for cost. Prove to yourself it's  ____..-” \ 
the brand new coffee flavor folks favor. ‘ . ‘ Gv 
Rush coupon for trial order! 4-+.. WAME ' 
Americafe Instantly Soluble Coffee “<, / 
he BUSINESS ADDRESS / 
AMERICAN FOOD LABORATORIES, Inc. \ / 
\ oy TONE ry) j 
860 Atlantic Avenue, Brooklyn 17,N. Y. ~ » / 
3968 North Mission Road, Los Angeles, Calif. ea oo 75 
Philadelphia * Baltimore * Detroit * Chicago * San Francisco ‘ on ee as » \ 
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AND MONSANTO HELPS MAKE THE FLAVOR... ET HAVAN 


A little flavor makes a lot of difference... 
especially in sales. Only the finest ingredients 
in your candy products can produce exactly 
the right combination of taste appeal for 
sales appeal. 


Experienced manufacturers know that 
Monsanto flavor ingredients produce this 
result. Monsanto Ethavan (ethyl vanillin) 
and vanillin, for example, are widely used in 
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both cream centers and coatings. And new 
Monsanto Vanillin, because of its consistently 
fine icle size, is being used in liquid and 
dry flavors. 


For more information on these flavoring 
ingredients, write to your formulator or to 

nic Chemicals Division, MONSANTO 
CHEMICAL COMPANY, Box 478, St. Louis, 
Missouri. Ethavan: Reg. U.S. Pat. Off. 


MONSANTO 


CHEMICALS ~ PLASTICS 





SERVING INDUSTRY... 
WHICH SERVES MANKIND 
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NOTHING SELLS 
CANDY 
| =e 





Cpe considerations help, but 
when it comes to week upon week, 


month upon month repeat purchases, 


nothing sells candy like FLAVOR! 
So, if it’s success you’re seeking 


in the candy field, lift a page or two 
from the case histories of those 
’ leading manufacturers whose fine plants 
stand today as monuments to good candy making. 
Invariably you will find that quality flavor 
has been the key to their success 
right from the start. And here’s a suggestion: 
You'll find the key to your success at FRITZSCHE’S.... 


A FIRST NAME IN FLAVORS SINCE 1871. 


FRITZSCHE «4 
ynotheds, Ine. 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 


BRANCH OFFICES and *STOCKS: Aflanta, Georgia, Boston, Massachusetts, *Chicago, Ilinois, Cincinnati, 
Obio, Cleveland, Obio, *Los Angeles, California, Philadelphia, Pennsylvama, San Francisco, California, 
St. Louis, Missouri, *Toronto, Canada and * Mexico, D. F. FACTORY: Clifton, N. J. 
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CANDY 
PRODUCTION: 


Methods and 


Formulas 


by Walter Richmond 


Mr. Richmond describes fully the three 
basic operations for good candy manu- 
facture: (1) Ingredients and Cooking Ac- 
tions, (2) Mixing, Casting, Coating, Etc., 
(3) Trouble Shooting. Mr. Richmond 
tells both the reasons and the methods of 
operation. In addition, he provides care- 
fully selected formulas for both the 
wholesale and the retail trade. 


Whether you have a large plant or a 
small one, CANDY PropucTION: METHODS 
AND Formutas will prove a valuable 
asset to your firm. Mr. Richmond’s book 
has 30 helpful chapters, as shown in the 
accompanying contents table. Its 640 
pages contain 500 candy formulas and 
detailed production information on can- 
dies. For quick, convenient reference, a 
numbered list of the book’s 500 formulas 
—grouped also under 32 main candy clas- 
sifications—is provided. A comprehensive 
index and large diagrams showing both 
how to decorate Easter eggs and how to 
insert fruit and nuts in the centers are 
still additional features. Designed spe- 
cifically as a production man’s text, Mr. 
Richmond’s helpful book also provides 
generous space alongside the formulas 
for notes during actual production in the 
candy plant. 


Directory Division 

The Manufacturing Confectioner 
Publishing Company 

418 N. Austin Blvd., Oak Park, III. 


Enclosed find my check...... to cover 
the cost of...... copies of the Candy 
Production Methods and Formulas at 
$10.00 ea. 


Ra) obi wennseepn avers ‘; ee 
Mh ccmes pees cge Ane eenwbeakeetwes 
PE is 60 ddevegdsncgesaweataadsarnee 
fs a ee See ae Zone State..... 
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cAuthontic, 
ousatile! 
Stable | 


FRELCAEFE 


75 times stunger than effec 


eeseeeeeoe@ 
Here is the ideal coffee flavor so long sought _its rich, full bodied coffee flavor under the 


for by flavor chemists and manufacturers most adverse production conditions. It’s 











ott alike. FeLcaré embodies every technical non-volatile, won’t oxidize or become ran- 
8 advantage in production—and surpasses cid. It doesn’t cook off! It won’t freeze out! 
anything on the market in flavor, qualityand = Actually, it is an amazing advance in the 

Cbeact authentic coffee character. FELCAFE retains _art of flavoring. Prove it to yourself! 


ES 
a ase PR I tt 


Write for a Free Sample...and see! 


Blavovs « Cssential Crh, + romatics ~ ae 
ELTON CaEMIcaL company, Inc. 








Felton Chemical Co., Inc. 

















599 JOHNSON AVENUE 599 Johnson Avenve 
BROOKLYN 37, N. Y. Brooklyn 37, N. Y. 
Gentlemen: : 
Plank: BROOKLYN, N. ¥. Please send me a free sample of Felcafé and 

LOS ANGELES, CAL. — information abeut this new Felton 
MONTREAL, QUE. was 
VERSAILLES (s « 0) FRANCE N" 

Sales Offices. ATLANTA ‘4 
BOSTON Posit 
CHICAGO 
CLEVELAND Company 
DALLAS 
PHILADELPHIA Add 
ST. LOUIS 
TORONTO City State 

Stocks Carried in Prineipal Cities 
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DURKEE'S PARAMOUNT 
HARD BUTTERS ARE CHANGING 


THE CONFECTIONERY INDUSTRY 


Now, for the first time, vegetable hard 
butters that outperform on all counts 








COATINGS MADE WITH DURKEE’S PARAMOUNT: 


1. Have excellent eating qualities and flavor never 


before available. 


2. Retain high gloss indefinitely. 
3. Are highly resistant to bloom. 
4. Provide greater stability. 


Nature made cocoa butter and 100 years of expe- 
rience taught confectioners how to use it and how 
to get along with its troublesome characteristics. 
Now, for the first time, hard butters are available 
that overcome the industry’s previous objections 
to this type of product. 


After 20 years of manufacturing experience and 
constant development, Darkee makes available 
new Paramount hard butters. Coatings made with 
Paramount have excellent eating qualities— are 
never waxy or oily. They retain their high gloss 
indefinitely —resist bloom under all handling 
conditions, regardless of weather or season. 





Available in varying degrees of hardness, Durkee’s 
Paramount XX, X, B and C are adaptable to the 
specific requirements of all types of confections 
and seasons of use. 


Durkee has served the trade with quality Para- 
mount hard butters for many years. Operators 
across the country are using Durkee’s Paramount 
for top performance at low cost. 


Join the switch to Durkee’s Paramount. Durkee 
trained specialists will work with you and show 
you how to adapt equipment and running condi- 
tions for best results. All at no cost to you. 


Today — Contact your nearest Durkee plant 


DURKEES PARAMOUNT 


One of DOurkee’s Farnous Foods Gliddens 





DURKEE FAMOUS FOODS « ELmnuRst, NEW YORK; LOUISVILLE, KENTUCKY; CHICAGO 47, ILLINOIS; BERKELEY, CALIFORNIA 
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How'll you have your sugar? 













ee Sure, the economy, convenience and sanitary features 
of Flo-Sweet liquid sugar are known to progressive food manufacturers,” 
agrees your Flo-Sweet Engineer. “But here’s still more good news! 
Now you can realize similar advantages with dry, granulated sugar! 


Here’s another Flo-Sweet service to meet your own special requirements.” 
y 




















“Yes, Flo-Sweet now brings you crystal-pure granulated, in bulk form to cut 
your handling costs, delivered either in specially built sealed railway cars or 
in special self-emptying highway trailers. You'll get the same high quality, 
the same thorough service, the same individual attention to your particular 
needs that you’ve enjoyed with Flo-Sweet liquid.” 


Whether your sugar handling needs are best met by a liquid system or by a 
dry bulk system, you can count on the unmatched experience and sound 
advice of your friendly Flo-Sweet Engineer. Why not consult him? 








REFINED SYRUPS & SUGARS, Inc. 
YONKERS, NEW YORK 


SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY 
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“They taste first 
with their eyes” 


Nation al 


F | D 


FOOD coLors 


Sight and taste are complementary senses, 
as every psychologist knows. In other words, 
“What looks good, tastes good.” 


Our business is helping manufacturers to add 
the tinge of color that emphasizes the goodness 
of wholesome foods and beverages. Our Certified 
Colors are produced from basic raw materials 
wholly within our Buffalo plant by men who 
understand and respect your insistence upon 
purity. For over 50 years National Food Colors 
have set the industry’s standard for uniformity 
of shade, pure-dye strength and composition. 


Since the finest food colors cost so little, 
why not standardize on National Food Colors? 


CERTIFIED COLOR DIVISION 


NATIONAL ANILINE DIVISION atten cnemicar & ove corporation + 40 RECTOR ST. NEW YORK 6, N. Y. 
Boston Charlotte Chicago Philadelphia Portland, Ore. San Francisco Toronto PRs 
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Still first choice among the nation’s flavor favorites . . . Vanilla 
is in constant demand for all types of confectionery and food 
products. In selecting a Vanilla Flavor Base best suited to a par- 
ticular item; concentration, solubility and labeling requirements 
are of specific importance. The D&O Flavor Laboratories have 
developed a very complete line of Vanilla Products each designed 
to fill a special flavoring need. D&O VANILLA CONCEN- 
TRATES for various types and strengths of extracts are unsur- 
passed for purity and uniform quality, and for products containing 


gre 
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Rig 





appreciable amounts of natural oils or fats such as ice cream, 
icings, puddings, chocolate coatings and syrup, VANIPROX 
Concentrated Vanilla Sugar is recommended. Consult D&O. 


Write for Vanilla f 
Products Brochure. 


Our 155th Year of Service 





DODGE & OLCOTT, INC. 


180 Varick Street *« New York 14, N. Y. 
SALES OFFICES IN PRINCIPAL CITIES 





ESSENTIAL OILS AROMATIC CHEMICALS PERFUME BASES VANILLA FLAVOR BASES 
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Samples of Raisin Fondant 
Left front: raisin fondant with walnuts and whole 
raisins. Right front: raisin fondant with walnuts and 
ground raisins. Left front: uncoated fondant bar 
with whole raisins. Center rear: coated fondant bar. 
Right rear: uncoated fondant bar with ground raisins. 





Samples of Raisin Brittle 
Front row: on the left is raisin brittle with ground 
peanuts; on the right is raisin brittle with whole pea- 
nuts. Rear row: from left to right: uncoated raisin 
brittle bar with ground peanuts, coated raisin brittle 
bar, and uncoated raisin brittle bar with whole pea- 
nuts, 


Try Raisins 


for new candy ideas! 


With this article, we are starting a new series 
on ideas for new confections. One of the prime 
causes of the stagnant “per capita consumption” 
figure in recent years, we feel, is the definite lack 
of new candies offered to consumers. Remember, 
candy is primarily a food for pleasure. It thrives 
on change and new tastes, textures and flavors. 
Let's keep the consumer convinced that candy is 
the most delicious food, with new and more 
delicious pieces coming out every day. 


Next month we will carry this theme forward 
with a review of the variety of cuts of coconut 
available, and ideas for their use. 


Ouvr investigation into the possibilities of incor- 
porating raisins in candy was undertaken with the 
principal object of developing a raisin candy bar of 
pleasing quality and moderate cost. 


Candy is consumed in the U. S. A. at the rate 
of approximately seventeen pounds per capita per 
year. Of this nearly forty percent is sold in the form 
of bars. Therefore if raisins could be included in bars 
and other low priced candy satisfactorily this poten- 
tial market for raisins would be very large and by 
adding much to the dietary value of candy, raisins 
might increase the sale of candy. 


The first experimental candies were made with a 
raisin syrup of 73° Brix and confectioners’ white coat- 
ing mixed together to produce a matrix or base with 
a fudge-like texture. To this basic mixture whole 
raisins, ground raisins, marshmallow and coconut 
were added in various combinations, and amounts. 
This candy was smooth and firm, and some of the 
combinations were very tasty, but the matrix dried 
out readily and became crumbly. 


Next a series of fondant type candies were then 
made using corn syrup, invert syrups, honey and 
sucrose. No artificial flavoring was used in these 
fondants but raisins and several different kinds of 
nuts were added. Almonds, peanuts, coconut and 
walnuts were used but neither the nuts nor the 
raisins contributed sufficient flavor to the candy. The 
candy soon became hard, crumbly, and granular dur- 
ing storage, and was considered too sweet for use in 
candy bars. Citric acid was added to several of the 
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Exchange Brand is the 4-to-1 favorite over all 
other lemon oils combined ! 


Year after year, Exchange Brand quality 
proves itself in sales. That’s because Exchange 
Lemon Oil comes only from California lemons 
grown and skillfully processed by Sunkist 
Growers. 

When a little lemon oil goes so far, why 
risk buying anything but the best? 


Sunkist Growers 


PRODUCTS DEPARTMENT * ONTARIO, CALIFORNIA 


Produced by 
Exchange Lemon Products Co. * Corona, California 


Distributed in the U.S. exclusively by 
DODGE & OLCOTT, INC. 
180 Varick St., New York 14, N. Y. 
FRITZSCHE BROTHERS, INC. 
76 Ninth Ave., New York 11, N.Y. 
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formulas to counteract the sweetness, and although 
this addition reduced the sweetness, it increased the 
tartness of the raisins so that the candy seemed to 
contain too many raisins. Also, more important the 
acid did not check the drying out of the candies. 

Experiments were then undertaken to improve the 
fondant so that it did not become granular, or ex- 
cessively hard during storage. By using “Drivert” 
a product made by the California and Hawaiian Sugar 
Company it was found possible to produce such a 
fondant very readily. “Drivert” is a fondant which 
has been dehydrated and ground so that the crystals 
are of desirable size for making a smooth fondant. 
An even textured fondant may be produced simply 
by adding a small amount of water to the dry product 
and heating to about 170° F. The fondant forms as 
soon as the mixture cools to room temperature. 

Evaporated milk, confectioners’ white coating, pow- 
dered milk and chocolate were added to this fondant 
product, individually and in combination, in various 
experiments in order to reduce the sweetness of the 
raisins and sugar, but still the candies were con- 
sidered too sweet. After several months’ storage the 
candies did not become granular, but they were ob- 
jectionable because they dried out rapidly and became 
surface crusted. 

A review of the candy literature showed that many 
long keeping successful, fondant type candies con- 
sist of a combination of fondant, vegetable fat and 
frappe, the latter made with sugar, corn syrup, invert 
syrup, and egg albumen whipped with water. With 
these ingredients and the Drivert fondant, a candy 
was made which was not too sweet and which could 
be stored several months without drying out. As high 
as 55 percent of raisins was used in this type of candy; 
however, a content of from 25 to 45 percent of raisins 
seemed most satisfactory. Both orange and vanilla 
flavoring were used successfully, and these flavorings 
along with the coating of the candy with chocolate 
reduced the apparent sweetness still further. The 
orange flavoring, however, was more satisfactory in 
the uncoated than in the coated candy. 

Jelly candies were made with ground raisins, using 
pectin plus citric acid as the jelling agents, and al- 
though these candies were satisfactory so far as flavor, 
color, and texture were concerned they tended to 
develop syneresis (or “weeping”) unless chocolate 
coated or dried for a long time before packing. If 
chocolate coated they held up very well. However, 
a satisfactory jelly candy was made which could be 
rolled in sugar, dried for several days on trays at 
room temperature and then packaged without de- 
veloping syneresis. (See the formula for the jelly 
candy without frappé which is included in this 
article.) It was found that when about 30 percent 
whole raisins were used in the jelly candy, the candy 
would develop syneresis only very slightly, whereas 
if ground raisins were used, syneresis was quite pro- 
nounced. However, when whole raisins are used 
sodium citrate must be added along with citric acid, 
in order to maintain the right pH for proper jellying. 
When ground raisins are used, only the citric acid 
is needed because the raisins themselves provide 
enough buffering action to maintain the proper pH. 

Both ground and whole raisins blended very well 
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with caramel candy. The ground raisins improved 
the texture of the caramel by rendering it less chewy. 
The flavor of the raisins was compatible with that 
of the caramel and the more fibrous texture of the 
whole raisins reduced the tendency of the caramel 
to stick to the teeth. 

One of the most satisfactory of the experimental 
candies was raisin brittle. Based on a formula for 
peanut brittle, this candy has been well received in 
taste panel evaluations. Some difficulty arose during 
the development of the raisin brittle formulas because 
of the fact that the brittle tended to crystallize after 
a short storage period, and some batches of this 
candy became pliable and lost their brittleness by 
absorbing moisture from the raisins. It was found 
that the moisture content of the raisins, the ratio 
of the sucrose to corn syrup used to make the brittle, 
and the temperature to which the candy is cooked 
were all factors in determining whether the candy 
would retain its original texture or become pliable, 
or whether it would crystallize. If the moisture con- 
tent of the raisins is too high, water tends to disperse 
into the candy from the raisins and allows the sucrose 
to crystallize. If the dispersion is too great the candy 
will lose its brittleness and become sticky. The higher 
the ratio of sucrose to corn syrup in the candy, the 
greater is the tendency of the sucrose to crystallize. 
However, a ratio of nine parts by weight of corn 
syrup to fourteen parts by weight of sucrose with a 
final cooking temperature of 310° F. seemed to be 
a very satisfactory combination. The raisins should 
contain 12 or 13 percent of moisture for best results. 
Approximately 25 percent of whole raisins were used 
with about 18 percent of peanuts, walnuts or almonds 
in the more satisfactory formulas. 


Currently experiments are being performed, in- 
cluding raisins in coconut candy. This type of candy 
is a popular item as evidenced by the large number 
of coconut bars now on the market. Raisins were in- 
corporated in several of the commercial coconut 
candies and appeared to improve the flavor. 

Taste Panel Evaluations: 

Several commercial candy factories were visited 
early in the raisin work, in order to observe com- 
mercial procedures and to obtain the opinions of 
manufacturers on the possibility of using raisins in 
candy bars. In most cases opinion was not too favor- 
able, based on the producers’ past experience. How- 
ever, in contrast to this opinion acceptance tests 
conducted on the Davis campus of the University of 
California in the Food Technology Department in- 
dicated that raisins properly used in candy are 
pleasing. 

Three types of candy were panel tested, namely, 
raisin caramel, raisin fondant, and raisin brittle. 
Three batches each of the caramel and fondant candy 
were made using whole raisins alone, ground raisins 
alone, and a combination of whole and ground raisins. 
The caramel and fondant candies were examined 
separately. Four batches of raisin brittle were also 
tested. The raisin content of each brittle was the 
same, but a different type of nut was used in each, 
namely, walnuts, almonds, whole peanuts and ground 
peanuts. 
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the Racine : 
Stick Candy Machine * 


dit 
cuts sticks of any diameter and length 
lar 


automatically, continuously sizes, twists and on 


hig 
« to 
produces up to 1,000 inches ob 
bu 
+ of 
a minute ph 
or 
a 
A single operator can produce up to 1,000 inches o 
of stick candy a minute with the Racine Stick Candy USi 
Machine. For three-inch sticks, this means over 300 a minute bu 
. 18,000 an hour. Just divide 1,000 by the length of stick you "5 
Diameter of stick is easily want to make to find out your maximum production. 
adjusted by interchanging Ins 
the equalizing rolls. . 4 j : 4 é 
And, the operator needn’t be skilled or experienced to attain this high ‘ 
speed production. All the operator does is feed the machine from a 
batch roller or flat board. The sizing, twisting and cutting are auto- 
matic and continuous. 
oi 
The Racine Stick Candy Machine means increased production and 
lower costs for you. Get the complete details today — the coupon is 
for your convenience. 
RACINE STAINLESS STEEL COOLING DRUM 
Made in 2 lengths. Keeps sticks straight and round Pre 


while cooling. Optional. a 


VACUUM 


CANDY MACHINERY CO. 


Please send me full details on how we can produce 
up to 1,000 inches of stick candy a minute with 
the Racine Stick Candy Machine. 


BAcINe | ————| | ; 








CONFECTIONERS’ MACHINERY CO 





Address... - 

15 PARK ROW, NEW YORK 38, N. Y. 

Western Office and Factory: Racine, Wis.¢ Eastern Factory: Harrison, N. J. pierre rate sateyser-teer rte SO : - 
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The fondant candy was rated highest of the three 
types tested, with raisin caramel and raisin brittle 
following in that order. Whole raisins were more 
acceptable in the fondant and caramel candy than 
were the ground raisins alone, or the combination of 
whole and ground raisins. Ground peanuts were pre- 
ferred to the whole in the raisin brittle candy. How- 
ever, 52 percent of the judges gave at least one lot 
of the caramel candy a very high score, while only 
24 percent of the judges gave low scores to this type 
of candy. The other 24 percent of the judges gave 
a moderately good score to at least one lot of the 
candy. Of the judges who gave low scores only one- 
third objected directly to the raisins. In judging the 
fondant type candy 67 percent of the judges gave 
at least one of the lots a very high score whereas 
only 6 percent gave low scores. The remaining 27 
percent of the judges gave a moderately good score 
to at least one of the batches. Forty-seven percent 
of those who judged the raisin brittle candies gave 
a high score to at least one lot, 39 percent of the 
judges gave a moderately good score, while only 14 
percent of the judges gave low scores. None of the 
judges who gave low scores to the brittle objected 
directly to the raisins. 

Inasmuch as the data given above shows that a 
large portion of the judges who tested the raisin 
candies gave at least one of the raisin formulas a 
high rating, it may be concluded, if these tests are 
to be taken as a criterion that consumers would not 
object to the presence of raisins themselves in candy, 
but rather that any fault. would lie with the type 
of candy in which the raisins are used, or with the 
physical state of the raisins, that is, whether ground 
or whole. 

Over one hundred and twenty-five formulas have 
been tried, Several of the preferred formulas follow. 
Our experiments were made on a laboratory scale 
using grams and c.c. as units of weight and volume; 
but in the following formulas the quantities are given 
in every day weights and measures. 


Raisin Fondant 


Ingredients: 

* Drivert 32 lbs. 
Nulomolene (invert syrup) 1 Ib. 7 oz. 
Water 1 Ib. 7 oz. 
Vanilla 21% fluid ozs. 


Vegetable fat (melting at ca 98° F) 16 lbs. 


°*Frappé (See method of making 14 Ibs. 
given after raisin jelly formula) 
Lecithin 2% ozs. 
Midget or bakers’ type raisins 42 Ibs. 6 ozs. 
Walnut meats 12 Ibs. 


Procedure: 
1. Mix Drivert, water, vanilla, and nulomolene and 
heat to 160° F. 
2. Add the fat, frappé and lecithin to the above 
and whip until homogenous. 





® Drivert is the ready made dry fondant mix which was men- 
tioned previously. 34 Ibs. 14 ozs. of any good fondant may 
replace the Drivert, nulomolene and water combination, if 
it is warmed to 160° F. before mixing with the fat, frappé 
and lecithin. See procedure for making frappé following the 
raisin jelly candy formula. 
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3. Mix in the raisins and nut meats at low speed 
so as not to tear the raisins. 


4. Pour on cooling table, allow to “set,” and cut. 
5. Enrobe with chocolate. 
Raisin Jelly Candy with Frappé** 
Ingredients: 
Granulated sugar 9 Ibs. 
Nulomolene (invert syrup ) 9 Ibs. 
Whole midget raisins 6 Ibs. 
Ground raisins 6 Ibs. 
#451/150 citrus exchange pectin 7% ozs. 
Citric acid 3 ozs. 
**Frappé 9% ozs. 
Water 9 Ibs. 
Procedure: 
1. Dissolve the citric acid in 7 ozs. of water. 
2. Mix the pectin and dry sugar thoroughly. 
3. Mix the nulomolene and water together and 


heat to boiling. 

4. Add the dry pectin-sugar mixture slowly to the 
hot invert solution with stirring and continue 
heating until the sugar and pectin are dissolved. 

5. Boil to 224° F. 

6. Add the citric acid solution to the boiling sugar- 
pectin solution and bring mixture again to 
224° F. 

7. Add the ground raisins and mix briefly to break 
up the raisin lumps. 

8. Mix in the whole raisins and frappé. 

9. Bring candy to a boil. 

10. Pour candy into a shallow pan lined with slab 
oil to prevent sticking. 

11. Cool, allow to solidify, cut, and enrobe with 


chocolate. 
°° Formula for the Frappé used in two preceding formulas. 
Ingredients: 
Granulated sugar 25 Ibs. 8 ozs. 
Corn syrup 30 Ibs. 10 ozs. 
Nulomolene 30 Ibs. 10 ozs. 
Water 5 Ibs. 10 ozs. 
Albumen 2 Ibs. 8 ozs. 
Water 11 Ibs. 





Experimental Candy Samples 


Front row, left to right: caramel with ground and 
whole raisins, caramel with whole raisins ‘alone, fon- 
dant with ground raisins. Rear row, chocolate coated 
caramel bar on the left, and uncoated caramel bar 
with both whole and ground raisins on the right. 
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TEMPERING 
MACHINE 


CHOCOLATE 
MOULDING 


Any fillers, nuts, cereals, etc., can 
be incorporated in the chocolate, 
and continuously tempered for the 
133 g hi. Ch les bars 
or coating will have proper snap. 








Va Say 





HOHBERGER ~~ 


FULLY AUTOMATIC CONTINUOUS 





“SYSTEM LAUENSTEIN” 


ABSOLUTE ACCURACY IN TEMPERING REGARDLESS 
OF INITIAL CHOCOLATE TEMPERATURE 


COATER TEMPERING 


Chocolate direct from melting tank through tem- 


pering machine to coaters continuously. The unit | 


will reduce the temperature from as high as 130 
F. to 84° F. and back to 88° F.-91° F. Precise 
tempering avoids under and over-temper. 


REPRESENTATIVES: 
CHOCOLATE MOULDING 


T. C. WEYGANDT CO. 
165 Duane St., New York 13, N. Y. 152 W. 42nd St., New York 36, N.Y. 


COATER TEMPERING 
JOHN SHEFFMAN, INC. 














De oe 
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; “< 


cere wee OR OEE wns 


LATINI REVOLVING PAN 


Unusual Bow! shape permits 10 to 15% larger 
charges, alone paying for pan in a short time. 
Sanitary and sturdily built for a long silent 
life. 





er : | 


HOHBERGER 
CONTINUOUS BALL MACHINE 


Up to 1200 Ibs. per hour. 
Forms filled or plain balls, barrels, unusual 
shapes and sunbeam starlichts. 








CONTINUOUS LATINI DIE POP 


Hohberger Continuous 
HARD CANDY MACHINE CREAM MACHINE 
CUTTER +9 ee ee Oe, See Up to 2000 pounds per hour of 


straight sugar fondant with 
proper doctoring or any amount 
of corn syrup. 


pops. 
Highest production on Sharp edges eliminated. 
filled or plain candies 200 perfect pops per minute 
with variable speed drive. guaranteed. 


Berks Hard Candy 
BATCH MIXER 
The Berks mixer incorporates 
color and flavor and kneads the 
candy the same as by hand. No 
discoloration. Over 50 users with 
from one to fifteen units—over 

160 in operation. 





Gohu Sheffmau, Tuc. 


152 WEST 42nd STREET NEW YORK 36, N. Y. 
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Procedure: 


1. 


bo 


Mix the albumen with the 11 lbs. of water and 
allow to stand, agitate occasionally until the 
albumen is well soaked. 

Cook the sugar, nulomolene and the 5 lbs. 10 
ozs. of water to 247° F. 


3. When the sugar solution reaches 240° F, place 
the albumen suspension in a mixer and mix at 
low speed. 

4. Increase the mixer speed to maximum and pour 
the hot sugar slowly into the albumen and beat 
to maximum volume. 

5. Allow frappé to cool before using. 

Raisin Jelly Candy without Frapp+ 

Ingredients: 

Granulated sugar 15 Ibs. 

Corn syrup 15 Ibs. 

Water 18 lbs. 

#451/150 grade citrus pectin 13 ozs. 

Whole midget or bakers’ seedless raisins 18 Ibs. 

Citric acid 2% ozs. 

Sodium citrate 1% ozs. 
Procedure: 

1, Mix the dry sugar and pectin well. 


2. Dissolve the sodium citrate and one-half the 
citric acid in 8 oz. of water. 

3. Dissolve the other half of the citric acid in 3 oz. 
of water. 

4. Heat the corn syrup and water to boiling. 

5. Add the dry sugar-pectin mixture to the boiling 
sugar solution slowly and with stirring. 

6. Continue boiling this mixture until the tem- 
perature reaches 224° F. 

7. Add the sodium citrate-citric acid solution to 
the hot mixture and cook back to 224° F. 

8. Add the citric acid solution to the boiling mix- 
ture and cook again to 224° F. 

9. Remove the jelly from the heat and while the 
jelly is still hot mix in the whole raisins evenly. 

10. Spread on shallow pan which has been lined 
with waxed paper and allow to cool and set. 

11. Cut into pieces of a desirable size and coat 
with chocolate, or roll the pieces in coarse sugar 
and allow them to stand several days before 
packing. 

Note: The California Fruit Growers’ Exchange recommends 
boiling of pectin jelly candies to 230° F. in order to 
minimize syneresis (weeping ). 

Raisin Caramel 

Ingredients: 

Corn syrup 24 lbs. 
Granulated sugar 20 Ibs. 
Margarine 2 Ibs. 


Evaporated milk 

Ground raisins 

Whole midget or bakers’ type 
raisins 


3 gals. 46 fl. ozs. 
41 Ibs. 8 ozs. 


32 Ibs. 


Procedure: 


1. 


) 


Cook sugar, corn syrup, margarine and one-half 
of the evaporated milk to 240° F. 

Cut back the mixture with the other half of 
the evaporated milk and heat to 245° F. 
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3. When the mixture has reached 245° F, mix in 
the ground raisins and bring to 200° F, as 
quickly as possible. (Do not overheat as the 
raisins may scorch.) 

4. Discontinue heating and mix in the whole 
raisins. 

5. Spread on oiled slab which has been sprinkled 
with starch or rice powder. 

6. Allow to cool. 

7. Cut into bars and coat with chocolate. 

Raisin Brittle 
Ingredients: 
Corn syrup 27 Ibs. 
Sugar 42 lbs. 
Water 12 Ibs. 
Peanuts 24 Ibs. 
Midget or bakers’ type raisins 36 Ibs. 
Non-fat dry powdered milk 3 Ibs. 
Baking soda 11% oz. 
Salt 11% oz. 
Procedure: 
1. Cook sugar, corn syrup, salt and water to 


280° F. 


2. Mix in raw peanuts and cook to 310° F. 

3. Discontinue heating and place raisins (if pos- 
sible, preheated in dry heat to 150° F., but not 
absolutely essential) on top of the hot mixture. 

4. Then place the baking soda and non-fat pow- 
dered milk on top of the raisins and mix in all 
three ingredients thoroughly. 

5. Spread out on a warmed, oiled slab with a 
spatula and allow the underside of the candy 
to cool somewhat. 

6. Turn the candy sheet over and pull in usual 
manner, to the desired thickness. 

7. Mark into bars before candy hardens. 

8. Turn the batch over and allow candy to harden. 

9. Break the candy at markings into bars. 

10. These bars need not be coated, although some 
consumers: may prefer a coated brittle. 
Raisin Cocoanut Bar 
Ingredients: 
Corn syrup 12 Ibs. 
Granulated sugar 12 lbs. 


Vegetable fat 2 Ibs. 11 ozs. 
Coconut (for confectioners’ use) 10 lbs. 8 ozs. 


Whole midget raisins 17 Ibs. 7 ozs. 
Vanilla 1 pt. 3 fld. ozs. 
Water 12 Ibs. 12 ozs. 
Lecithin Y% oz. 
Salt 2 ozs. 
Procedure: 
1. Cook corn syrup, water, sugar, vanilla, salt and 


bo 


> 0 


coconut slowly to a boiling point of 230° F. 
(Cook slowly so that the coconut will better 
absorb the sugar and flavoring. ) 

Remove the mixture from the fire and add the 
fat and lecithin. 

Mix very thoroughly. 

While the candy is till warm, mix in the raisins. 
A considerable time may be required to mix in 
the raisins adequately. 
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ola new sanitary 
Hamilton Kettles 


Bugs simply take one quick look at the new sanitary 
Hamilton Kettle and: just drive by. 

Why—because he'd starve to death. The new Hamilton 
Style C has eliminated joints and crevices where food resi- 
due can collect. Note for example the smooth streamlined 
legs. Completely stainless steel inside and out, it cleans in 
a jiffy. It is a tilting type, 2/3 jacketed steam inlet and 
outlet through trunnions on side wall. Capacity 20 to 60 
gallon. Pressures to 125 p.s.i. 


Write for complete information today. 


You'll want to know its low cost. 


Hamilton copper and brass works 


Division of the Brighton Copper Works, Inc. * 820 State Ave.. Cincinnati, Ohio 
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5. Spread on an oiled slab which has been sprin- 
kled with corn starch, or rice powder. 
Form into bars by extrusion machine or spread 
on oiled slab to harden and then cut into bars 
of desired size. Coat with chocolate. 

If a raisin candy with a light color is desired use 
golden bleach raisins instead of the dark colored nat- 
ural raisins. However, in some instances an undesir- 
able sulphur taste can be detected in candy in which 
bleached raisins are used. 


In a pilot scale experiment raisin candies based on 
the foregoing formulas for raisin fondant, raisin cara- 
mel, and raisin brittle were made at the Euclid Candy 
Company, in San Francisco, under the direction of 
Mr. Jack Phelan. The pilot scale runs indicated that 
raisin candies could be produced economically. The 
candy manufacturer can of course make modifica- 
tions in our formulas to better suit the conditions in 
his plant. 


Marshmallow with Raisins 


One other candy which is simple to make and has 
been well received is raisin marshmallow. Any good 
marshmallow formula may be used. The raisins and 
some chopped peanuts are added during the beating 
process, after the marshmallow has become some- 
what stiff. About 30 percent of whole raisins has 
been used with 10 percent of peanuts. This confec- 
tion was found very satisfactory when flavored with 
vanilla; however, other flavors and some ground 
raisins may be used to vary the formula. 


This candy makes an excellent bar when cut to 
proper size and enrobed with chocoiate. 
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COLOR HARD CANDY 
QUICKLY! 
ACCURATELY! 
ECONOMICALLY! 


Aid 
ATLAS. srir-measuring 


CERTIFIED COLOR CUBES 





quicxzy!: Atlas Self-Measuring Color Cubes are the fast, easy, 
fool-proof way for anyone to color a hard candy batch of any 
size. Atlas Color Cubes are readily and fully soluble in hard 
candy. Just use 1 cube to color a 35 Ib. batch. 


ACCURATELY! The patented* self-measuring feature of Atlas 
Color Cubes guarantees dependabie color uniformity in every 
batch. In a 1 Ib. box, each of the 8 2-oz. squares is precision- 
scored to form 16 color cubes per square. They break off easily 
and exactly, assuring accurate color control every time. 


ECONOMICALLY! Atlas Color Cubes save you time and money. 
No waste —no muss — no time lost preparing pastes—and every- 
thing, even hands, are kept clean. And just 1 Ib. will efficiently 
color approximately 4,500 Ibs. of hard candy. 


Want proof ATLAS Certified Color Cubes are best for your needs? 
Try a box...if not entirely satisfactory return the unused 
portion for full credit. 


ANOTHER COLORING “FIRST” FROM THE FIRST PRODUCERS OF CERTIFIED COLORS 


OHNSTARIRG —- COMPANY Enc. 


ESTABLISHED 1651 


89 PARK PLACE, NEW YORK 7 ~ 11-13 E. ILLINOIS ST., CHICAGO 11 4735 DISTRICT BLVD., LOS ANGELES 11 
BRANCHES IN OTHER PRINCIPAL CITIES OF THE U.S.A. AND THROUGHOUT THE WORLD *PATENT NO. 1900174 





IT TAKES A 


million dollar laboratory 


TO GIVE YOU 





ALVA flavors are tops in taste — AND — they are 

dependably identical time after time. after time. The 

ALVA flavors quality control laboratories insure con- 

We vwill d sistent quality in every drop of flavor manufactured. 
e will sen Precise control is maintained, for raw materials, through 
samples of the each step of processing to a final double check before ship- 
remarkable new ment. In the ALVA test kitchens every flavor is tested in 


the product for strength, quality, and shelf-life. 
ALVA You get what you want every time with ALVA con- 
RASPBERRY fectionery flavors. 


STRAWBERRY 
and LIME 


for cream centers 
or hard candies. VAN AMERINGEN-HAEBLER, INC. lv A 


521 WEST 57th STREET, NEW YORK 19, N. Y. qrAVORr, 
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Wrap, 


WITH FAMOUSIEY™ 
FORGROVE | 
MACHINES 


In candy plants throughout the world, Forgrove cutting and wrap- 
ping machines are preferred for their dependability, speed and the 
outstandingly neat and attractive wraps they produce. 

There are models to meet every production need — so you can get 
a Forgrove that will reduce your costs and give you sparkling, sales- 
inducing wraps that help build large volume. 


MODEL 22-B 


For example, the Model 22-B, with its automatic hopper feed, re- 
quires virtually no attention beyond filling. And it turns out 200 
twist-wrapped pieces of candy per minute. You can use cellophane, 
waxed paper, reinforced foil or a plain transparent wrap with an 
attractively printed under-strip. Pieces not suited to the hopper feed, 
like small pops, can be hand-fed at lower speed. To prevent candy 
from becoming sticky in humid weather, the machine can be sup- 
plied with an infra-red lamp or with a tubular heater placed under 
the hopper. 
MODELS 42-B and 42-C 

For high-speed cutting and wrapping of candy in rope form, For- 
grove offers the 42-B and 42-C. Model 42-B makes wraps with 
folded ends, tails turned under and heat-sealed at a speed of 500 
pieces a minute. The 42-C makes wraps with fan-tail twisted ends 
at a speed of 600 pieces a minute. Both machines use any type of 
wrapping material suited to candy pieces. 


Write or phone our nearest office for further information 


PACKAGE 


MACHINERY COMPANY 


SPRINGFIELD, MASSACHUSETTS 





NEW YORK PHILADELPHIA BOSTON CLEVELAND CHICAGO 
ATLANTA DALLAS DENVER LOS ANGELES SAN FRANCISCO 
SEATTLE TORONTO MEXICO, D.F. 
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MODEL 22-B 











MODEL 42-B 
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Wonderful on the inside; wonderful on 
the outside. These newly designed 
boxes place their emphasis on smart 
gift-appeal. Gold lettering and inter- 
changeable colored bands for holiday 
seasons, help lend a festive air to a 
wide variety of candies. Some of the 
special boxes include those for minia- 
tures, fruit and nuts, dixies, cherries, 
“Happy Birthday,” mints, ete. Lip- 
pincott & Margulies, Inc., were the 
designers. 















New Designs 











i Spark packages and shops for 


Fanny Farmer 


"Tue country’s largest manufacturing re- 
tailer of candies, Fanny Farmer Candy Shops, 
Inc., is making history in the confectionary 
world with a new merchandising program 
which includes not only a newer, more gift 
appealing packaging of its candies but also a 
modification in design of some of its shops. 


While Fanny Farmer Candy Shops have 
long had an established traditional appear- 
ance, eye-appeal is in demand. Visibility, to 
see at a glance what is being sold, is an im- 
portant factor. More up-to-date packaging 
with gift features is required. And yet, iden- 
tity with the present shops—the Fanny Farmer 
that so many people have grown to recognize 
at a glance—is necessary. 
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We've cut packaging costs to the bone 
with the Allama CAMPBELL wrapper 


/ 





What (00 @ 200 und per munide. 


@ CANDIES AND CONFECTIONS 
@ FOODS AND BAKERY PRODUCTS 


@ PREPACKAGED TABLE MEATS, 
BACON, CHOPS, PATTIES, ETC. 


@ ICE CREAM BARS, NOVELTIES 


@ CITRUS FRUITS, VEGETABLES, 
CHEESE, DAIRY PRODUCTS 


@ HARDWARE, MACHINE PARTS 


@ PAPER TISSUES, NAPKINS, TOWELS, 
AND CLOTH SPECIALTIES 


@ WOOD AND PLASTIC SPECIALTIES 


@ BANDAGES, SOAPS, DRUGS, FILM 
— AND 101 VARIED PRODUCTS 
OF REGULAR 
AND IRREGULAR 
SHAPE AND 
CONSISTENCY. 
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Faster, high speed production — Less labor 
and material costs are yours with the 
automatic continuous feed Campbell Wrapper. 
Soft, hard, solid or fragile, your products 

are “float” wrapped at speeds of 100 to 300 
single or multiple packed units per minute 

— without crush or damage! Users report 

up to 50% savings in material costs, as 

trays or stiffeners need only be used when 
desired. And, in many cases one person can 
both operate and tend several machines at 

one time. Machine flexibility permits size 
change-over with a minimum of down-time. 
Your selling costs decrease too, because the 
uniformly neat, attractive packages from the 
Campbell Wrapper, actually sell themselves! 





Check these important features 


® Automatic high speed rotary motion 
® “Float’’ wraps products of all shapes 
© Uses wrap materials of all types 
® Positive heat, glue or crimp sealing 
@ Wraps without trays or stiffeners 
; © Simplified, one person 
operation 
® Multiple size change- 
overs 














FOR THE ARMED SERVICES 
We are contributing to the na- 
tion's defense program by pro- 
viding a large part of our in- 
creased production facilities for 
building precision armaments. 
Civilian orders are filled on a 
reasonable time basis only. 


New York Office: 55 W. 42nd St. 





In his decision to institue this 
new program, John D. Hayes, 
President of Fanny Farmer Candy 
Shops, Inc., has made this ob- 
servation: 

“Proper design is one of the im- 
portant ways that a company ex- 
presses its personality. In addition 
to identifying one’s product, it sug- 
gests the quality of standards and 
merchandising principles. It is 
worth remembering that your pack- 
aging makes its impression on reg- 
ular and potential customers every 
day.” 

New merchandising trends are 
in keeping with the guiding spirit 
of Mr. Hayes who has built Fanny 
Farmer into an efficient network 
of shops by a business acumen 
which is highly praised in the field. 

As far back as the 1930 depres- 
sion, Mr. Hayes made decisions 
that kept the candy company alive. 
When the candy business was then 
at its lowest ebb, he cut prices by 
almost half and profited when his 
sales shot up 150%. In 1940, when 
other candy manufacturers were 
building new stores, and in spite 
of the fact that Fanny Farmer 
shops were constantly growing, Mr. 
Hayes held off. His judgment was 
justified when in 1941 the govern- 
ment severely cut all candy sup- 
plies and most companies found it 
difficult supplying all their stores. 

The undertaking of this new pro- 
gram was made after careful study 
and analysis of consumer habits. 








Fanny Farmer spelled out in neon and 
increased window space for better dis- 
play is one of the many attractive new 
features of this newly decorated shop 
in New York City. 
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loelellese 





Pull it out of the wallflower class with 






wraps by DANIELS. Packaging by 






DANIELS builds self respect . . . and 






the respect of your industry. Most im- 






portant though DANIELS inspired 






packaging builds sales. 





We invite Inquiries There is co DABMELS product to fit your needs for candy wraps, in 
sheets and rolls . . . glassine, plain and emb d @ sylvani lloph 
tallic foils @ laminated papers © special “Heat-Seal” papers. 











PREFERRED PACKAGING SERVICE 


SALES OFFICES: Rhinelander, Wisconsin 
Chicago, Illinois . . Philadelphia, Pennsylvania . . Akron, Ohio 
Denver, Colorado . . Dallas, Texas . . Los Angeles, California 





RHINELANDER, WISCONSIN 


creators - desiqners - multicolor printers 
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@ [rs the automatic A1C Elec-Tri-Pak! 
A versatile, low cost net weigher and 
filler designed to streamline production 
—eliminate inaccuracy and unnecessary hand labor in plants 
packaging up to 20 units per minute. 


Pricewise, the A1C is the only precision net weigher on the 
market designed for your production range. Other machines 
of comparable performance cost two to three times as much. 
Versatile, this Elec-Tri-Pak unit fills most any type of dry, 
relatively free flowing product into any type of container with 
accuracies as close as 1/16 oz. on many items. Weighing and 
filling is entirely automatic and one person handles the com- 
plete operation. Add these features up and you'll see that the 
AIC is the net weigher you need at a price you can afford. 
Return the coupon be complete information. 





Triangle Package Machinery Co. 


6639 W. Diversey Ave., Chicago 35, Illinois 


Please rush complete information about the 
AIC Elec-Tri-Pak. 











City Zone____State 
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With the help of Lippincott & Mar- 
gulies, Inc., Mr. Hayes decided that 
a new feeling of sophistication was 
needed. Yet at the same time, an 
“inviting look” coupled with the 
confidence established by Fanny 
Farmer candies was desired. Larger 
windows that provide not only 
more visibility of the products be- 
ing displayed, but of the shop it- 
self, were décided on. The black 
lettered name plate could be re- 
placed by a more easily seen neon 
one. 


For the inside of the shop—a 
new accent on color. Cocoa brown 
replaces black on white; and red, 
green and gold embossing on the 
walls add warmth and the feeling 
of luxury. Smart display counters 
and hanging display box frames 
immediately show the customer his 
wide choice. 


Along with the program of grad- 
ual modification in appearance of 
the shops, Fanny Farmer has re- 
vamped its packages. The new 
white box has a chocolate-colored 
trademark, a gold band with gold 
lettering describing the ingredients, 
and in some instances, depending 
on the candy, red or green dashes 
of color. In designing the new 
candy boxes, Lippincott & Mar- 
gulies, Inc., devised inter-change- 
able bands of color appropriate for 
special occasions such as Easter, 
Christmas, birthdays and anniver- 
saries that immediately add the 
needed festive air and convey the 
special meaning the purchaser is 
looking for. 


Not too long ago, a new shop 
incorporating this new merchandis- 
ing trend of Fanny Farmer was 
opened across from the Radio City 
Music Hall in downtown New York 
City. The public’s unanimous ap- 
proval, as indicated by an increase 
in sales, proved that President 
Hayes’ confidence, based on the 
principle that the same delicious 
candies inside the box would sell 
better with the new cover, was 
warranted. 


During the past six months sales 
have continued to rise and the new 
program, which is in full swing, 
should eventually have its effect on 
all of the Fanny Farmer Candy 
Shops, some 400 located in almost 
200 cities of the U.S. 

—the end 
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Step up your sales with eye-catching Saran Film bags 


that keep candies fresh and taste-tempting 


You can make sure your candy is a real treat when it reaches background for your printed sales message. Saran film bags are 
the market. And it will create its own sales if you give it the available from S. A. Bowie, Staten Island, New York; Cello-Bag 
maximum protection and sparkling eye-appeal of saran film bags. Company, Seattle, Washington; Union Plastic Films, Chieago, 
Saran film has a velvety “feel appeal” and crystal clarity that Illinois (converters of bags illustrated). THE DOW CHEMICAL 
multiply sales for any product . . . and it provides a glistening COMPANY, Midland, Michigan, Plastics Sales PL579G. 








SEE SARAN-WRAP ON TV! 


Now the same protective food wrap for household use! And we're 
showing millions of homemakers every week how leading food brands 
rely on its protection. See Saran-Wrap on Your Show of Shows with 
Sid Caesar and Imogene Coca . . . on Dave Garroway’s Today -. and 
on the Kate Smith Hour. NBC-TV. 


you can depend on DOW PLASTICS DOW. 
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Folding Carton Competition 


Sponsored by the Folding Paper Box Association of America 


Row New England Confectionery Company has 
taken first place in the Confections Classification 
of the Folding Carton Competition, sponsored by the 
Folding Paper Box Association of America. The Na- 
tional Folding Box Company designed and produced 
these award-winning cartons for NECCO. 

Over 6,200 entries made this competition the big- 
gest ever in the history of the Association. Created in 
1946, the Competition has one basic purpose — to 
stimulate improvement and quality in the cartons 
manufactured by the nation-wide membership of the 
Association by offering appropriate recognition to out- 
standing boxes. Internationally recognized, the award- 
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winning cartons of past years have been exhibited 
in London, Paris, Toronto and Brussels, as well as 
being carried via the printed page throughout the 
globe. The prestige and reputation for craftsmanship 
resulting to the industry in this country and others 
is immeasurable. 

The Necco candies family packages are not only an 
outstanding line of packages from the standpoint of 
design. In some cases the company has been able 
to replace smaller packages with larger ones. At least 
one package that was primarily a 19¢ retail seller 
has become very popular in the new boxes as a 29¢ 
item, and as a better consumer value at that. 


THE MANUFACTURING CONFECTIONER 








fe 








nannsctt a enncetenaintes titties iictniaks 






First Award—Confections 


NECCO FAMILY LINE 

New England Confectionery Company, by National 
Folding Box Co., Inc. 

Distributed primarily on a self-service basis in super 
markets and chain stores, where there is tremendous 
competition from literally hundreds of candy packages 
all strongly competing for the consumer's attention, 
the Necco candy family line was designed so that 
maximum visibility would be given to the candies 
and the packages to make them seen, wanted, and 
bought on impulse. This complete package design 
program, consisting of a total of 14 packages, is in 
keeping with current consumer preferences for frac- 
tional-pound packages of a wide variety of candies. 
Since the cartons are manufactured in two sizes to 
accommodate varying weights and prices, it was 
recognized that one common design and color scheme 
carried throughout the 14 packages would cause con- 
fusion among consumers, as well as prove monotonous. 
Therefore, two distinctive designs, one for the six 
smaller packages and an entirely different one for the 
eight larger packages, were developed, the identifying 
tie-in between the two being the use of the trade- 
mark and a rich chocolate brown used as a second 
color on all fourteen boxes. Before developing the 
basic package designs, the colors and design elements 
of many competitive candy packages were secured 
and studied, thus giving definite information on the 
competition the family would have to overcome. It 
was determined that a bold use of vivid colors on a 
white background had the best chance of success, 
both in the individual package as well as the family 
of fourteen. The fourteen brilliant colors, in combina- 
tion with the rich brown tie-in, produce a most eye 
appealing display on retail store shelves. 

(Two-colors each for a total of 15 colors, gloss inks, 
letterpress; .020 + 1 WPC, Manila Back) 


Merit Award—Confections 


NORRIS EASTER CHOCOLATES 

Norris Candy Company, by O. B. Andrews Company 

A very timely carton — chocolates from the Easter 
Bunny. Possessing great child appeal, the cartons are 
easily filled by hand through the use of a simple 
jig and a die-cut platform firmly holds the candy in 
place. 

(Two-colors, letterpress; WPCN ) 
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SWEETONE PRODUCT 




































The DIVIDER-LAYER 


Now you can have your layer and dividers 
complete in one piece. Valuable time is saved 
by inserting the Divider-Layer in the box as 
one unit. Shipped flat. May we quote on 
your requirements? 


Write “Today for a new folder con- 


taining actual samples of our complete line 
of Sweetone Paper Products for manufac- 
turing confectioners including: 

Shredded. Papers Chocolate Dividers 
Waxed Papers Boat & Tray Rolls 
Wavee Parchment Layer Boards 
Embossed Papers Die Cut Liners 


Candy Box Paddings 


George H. Sweetnam, Inc. 


282-286 Portland Street, Cambridge, Mass. 





Representatives in Philadelphia, Detroit, 
St. Louis, Chicago, Dallas, New Orleans, 
Los Angeles and Portland, Oregon. 
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COOPER- 
STYLED 
FOLDING 
CANDY BOXES 


SELL MORE 
CANDY! 


AROUND JHE CLOCK 
ALL YEAR ROUNDO / 


$ 
wy 
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PAPER BOX CORPORATION 
BUFFALO 4, NEW YORK 





e; 








Speed Makes The Difference! 


450 CARAMELS CUT and 
WRAPPED EVERY MINUTE 
IDEAL HI-SPEED 
WRAPPING 

MACHINE 


Speed that’s al- 
ways dependable— 
Safety that can be 
counted on—maxi- 
mum production at 
least cost—that’s 
the Ideal Special 
Caramel Wrapping 
Machine! 


with 
















Only 2 personnel 
required for 
this entirely 
automatic op- 
eration. 


Write today for FREE 
Brochures. 





IDEAL WRAPPING MACHINE COMPANY 
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Merit Award—Confections 


JOHNSTON’S SEXTET CANDY CARTONS 


Robert A. Johnston Company, by Sutherland Paper 
Company 


Strides are being made by the folding carton into a 
competitive field. Quality candy is traditionally packed 
in set-up boxes. These Johnston candy cartons are 
quality packages for quality candy. They are much 
more economical than set-up boxes, require less stor- 
age space because they are sent to the product manu- 
facturer flat, and are formed and glued, double-walled, 
automatically. 


(Three-color process, letterpress; High Gloss Lam- 
inated Board ) 








“Time been hanging a little heavy 
on your hands, boys?” 
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Entries in the 


Folding Carton Competition 








“Take Me Home” 


Pog in q hind? 


appeal! 


Crystal clear! 


Here is the real secret of impulse buying that 
leads to bigger candy sales. Crystal Tube pack- 
aging gives your candy the irresistible appeal 
that fairly shouts “pick me up, you'll like me 
fine!” Whether it’s plain or printed, this mod- 
ern transparent packaging adds the fresh, clean 


look w 
mercha 


hich is a vital part of modern candy 
ndising . . . and it effectively controls 


moisture gain or loss, keeping your stock 


“fresh” 


longer. You can always count on 
friendly, expert packag- 
ing assistance when you 
consult Crystal Tube. 
Write or phone today! 
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Sales Offices in Principal Cities 














Smart candy merchandisers are planning now to 
stimulate sales with richly decorated metal con- 
tainers—the package that gives added value to 
candy without increasing distribution costs. 
Retailers use distinctive, prestige-building designs 
to build consumer demand for their popular lines. 
Gift shipments are sure to arrive fresh and = un- 
damaged, 

Wholesalers are able to open additional outlets 
where candy has not been sold before, as every 
store is a prospect for candy, attractively and safely 
packaged in a metal container. 

Focus attention on vour candy—stimulate buying 
response—give consumers an added reason to buy 
your products with the most beautiful reuse con- 


tainer. 
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CHOCOLATES -«- HARD CANDIES 
MINTS - SPECIALTIES - ASSORTMENTS 


very candy maker has items ideally suited to metal 
container packaging. Distinctive packaging com- 
bined with improved display creates demand for 
these products. Let us design a beautiful litho- 
graphed container for this purpose. We also have 
richly decorated stock containers, including floral, 
seasonal and holiday designs in assorted sizes avail- 
able at all times. Over 40 vears specialized service 
to the Candy Industry. Custom service and sched- 


uled delivery on CcvVerys order. 





Now is the time to order for later delivery! 


DESIGNERS AND MANUFACTURERS 
PLAIN AND LITHOGRAPHEDO 


METAL CONTAINERS 


CUSTOM OR STOCK DESIGNS 


430 NORTH LEAVETT STREET © CHICAGO 12, thLEINO'US 








National Confectioner’s Association 


Convention and Exposition 


Conrad Hilton Hotel, 
Chicago, June 6-10 


Some idea of the expenditure of time 
and talent that goes into the planning 
of a convention can be seen from the 


* 


Golf Tournament. The NCA 71st Convention Golf Tourna- 


; ; ing ment teed off to a good start at a recent planning meeting 
prcture story Of this and the following for the 1954 golf event which this year will be held on 
page. Monday, June 7 at the Elmhurst Country Club, Elmhurst, 


Illinois. Committee Members are: (seated l-r) are Gen- 
eral Convention Chairman Theodore Stempfel, E. J. Brach 
& Sons; Golf Committee Chairman O. W. Johnson, The 
Callerman Co.; John G. Johnson, Walter H. Johnson Candy 
Co., co-chairman, Golf Committee. 










The Lynch : 
Wrap-O-Matic o 
Model PB 4 





economy 
assures better, 


faster candy 
packaging 















Lynch packaging is keyed to 
operating economy. The de- 
sign objectives of Lynch engi- 
neering constantly stress 
money-saving speed, less 
waste and reduction of needed 
manpower. The rigid Lynch 
standards of manufacture and 
materials assure you savings 
in maintenance. 


From caramels to cups, from single to multiple pieces the 
Lynch Wrap-O-Matic precision-wraps practically 

every candy of standard or irregular shape and assures 
quality, high speed and economical packaging. 

Lynch engineering and manufacturing assure 

rugged construction, dependability and low maintenance. 


Write to Dept. MC for details 








Sanat} 


Branches: New York @ Toledo @ Chicago @ San Francisco @ Los Angeles 
Atlenta @ Dallas @ Toronto—Export Dept.: 13 East 40th St., New York 16, N. Y. 
Cables: ARLAB 


ANDERSON, INDIANA 


PACKAGING MACHINES 
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Planning for Profit. These industry executives are plan- 
ning one of the convention sessions, under the general 
heading “planning for profit.” The candy industry profit 
— is what this special sub-committee is concerned 
with: 


Seated (l-r) K. E. MacLennan, Williamson Candy Co. D. S. 
Farquharson, Mars, Inc.; Arthur Bridge, E. J. Brach & 
Sons, and Charles L. Smessaert, Walter H. Johnson Co., 
committee, chairman; 

Standing (l-r) NCA President Philip P. Gott; R. J. Al- 
berts, Walter H. Johnson Co., assistant to the chairman; 
— Flavour Candy Co., and H. M. Tuttle Jr., NCA 
staff. 





Dinner Dance. Music, entertainment and wonderful food 
are in prospect at the annual dinner dance. The plans for 
this gala event, to be held during the evening of June 10th, 
and being made by the following committee: NCA-Presi- 
dent Philip P. Gott; Dinner Dance Chairman E. Worthy 
Walters, Melville Confections, Inc.; and Victor H. Gies, 
Mars, Inc., Program Chairman, NCA Convention. Standing 
(l-r) H. M. Tuttle Jr.. NCA staff; Ben A. Bouchard, Mars, 
Inc.; James A. Dickens, Williamson Candy Co.; Samuel C. 
Miller, Peerless Confection Co.; N. J. Lavezzorio, Peanut 
Specialty Co.;-and Howard B. Stark, Howard B. Stark Co. 
Only member of the committee not present when the 
photo — taken is W. Melville Cribbs, Melville Confec- 
tions, Inc. 


Ladies Entertainment Committee. Unusual surprises are 
planned for the ladies attending the NCA convention, ac- 
cording to Richard B. Kimbell, chairman of the committee 
on arrangements. Assisting him are: (standing l-r) NCA 
President Philip P. Gott; Mrs. Philip P. Gott; Mrs. W. 
Melville Cribbs; Miss Stella Beck, NCA staff; and General 
Convention Chairman Theodore Stempfel. Only member of 
the committee not present for the meeting was Mrs. Ir- 
vin C. Shaffer of New York City. 





Convention Ingredients. This battery of experts is sifting 
the ingredients, that will take shape as the program of the 
7ist annual NCA Convention. Seated, (l-r) William A. 
Fette, Schutter Candy Co., chairman, Sunday Get- 
Together; General Convention Chairman Theodore Stemp- 
fel, E. J. Brach & Sons; NCA President Philip P. Gott; 
Richard B. Kimbell, Kimbell Candy Co., chairman, Ladies’ 
Entertainment. 


Standing (l-r) Frank Branson, NCA staff; James E. Con- 
erty, Curtiss Candy Co.; O. W. Johnson, The Callerman 
Co., Golf Tournament Chairman; Victor H. Gies, Mars, 
Inc., Program Chairman; E. Worthy Walters, Melville 
Confections, Inc., Dinner Dance Chairman; J. J. Alikonis, 
Paul F. Beich Co.; president, AACT, ex officio member of 
program committee; Smith H. Cady Jr., Schutter Candy 
Co., co-chairman, Sunday Get-together; and H. M. Tuttle 
Jr., NCA staff. 








Entries in the 


Folding Carton Competition 


use UNBREAKABLE 


PLAXPAK 
Polyethylene BOTTLES 


They will improve plant 
safety ... simplify han- 
dling of bulk fluids. . 

protect purity of liquids 
put in them. For details, 
write for “Plaxpak Util- 
ity Bottles” brochure or 


ask to see your nearest 


SMOOTH POURING Plax distributor. 


PLAX CORPORATION 


DEPT. C, WEST HARTFORD, CONNECTICUT 


PLAIN OR EMBOSSED SY wes SATCHEL, 
ark 


‘ 
% 


Bar Innerwraps -* 
Bar Outerwraps 

Bon Bon Cups 

Box Liners 

Trays and Dividers 

Dipping Sheets 


Write for samples 
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tS Rhinelander 


RHINELANDER, WISCONSIN 
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Nationally Famous 


WHITMAN SAMPLER BRICKS 
are wrapped at HIGH SPEEDS on this 





LOESCH FOIL 





$= Loesch foil wrapping machine is mak- 
ing a great name for itself in many well known 
confectionery plants like Whitman because 
of its— 


Accurate, High Speed Wrapping Ability 
and Outstanding Dependability in 
Continuous Operation 


In addition to foil wrapping machines, we 
also make other modern wrapping machines 


for a great variety of products. We welcome 
your inquiries and will gladly assist in help- 
ing to solve any production problems you may 
have—without obligation, of course. 
LOESCH also manufactures 
Double Cream Depositors 


and Choco-Shell Plants 
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CELLOPHANE Entries in the 


IN BAGS, SHEETS, AND ROLLS Folding Carton Competition 


POLYETHYLENE 


IN BAGS, SHEETS, AND ROLLS 
SEND YOUR SAMPLES FOR PROMPT QUOTATION 


IMAGINATIVELY DESIGNED ¢ EXPERTLY PRINTED 


N. T. GATES COMPANY 


1110 DREXEL BUILDING + PHILADELPHIA 6, PA. 


Add the “WHIPPET” Marker 


For Conveyor Line Efficiency 


Easily adaptable to 
your present lines— 
automatically marks 
production runs of 
cartons, packages, 
etc. Friction between 
Marker and moving 
package imprints 
date, code, or any 
other information. 
No oscillation of 
printing drum. 

Inking through felt roller and self-contained reservoir — 


interchangeable rubber type — widely used in candy field. 
Send for FREE catalog. 


THE INDUSTRIAL MARKING 
EQUIPMENT COMPANY, INC. 


454 BALTIC ST. DEPT. MC BROOKLYN 17, N. Y. 


1S YOUR  [Esison Concert 
PACKAGING | >a: 
OUT-DATED 


MODERN WEINMAN 
TRANSPARENT 
PLASTIC BOXES are 
designed to SELL by ex- 
perts with years of expe- 
rience. Let us help you 
plan your packaging. 


Write for Samples and 
Catalogue TODAY! 


won TA 


MANUFA RER 
3260 W. GRAND AVE CHICAGO 51 
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e me GLASSINE For 
Folding Carton Competition INTER- 


LEAVERS 


WRAPPERS 
AND CUPS 


<< 


a a a ¢ _ 
’ STICK-PROOF 
- 3 ~ BULK 
) 2 7 CANDY 
| me 


DECORATED 
BUNDLE 
WRAPS 


BOX COVERS 











INDIVIDUAL AND BULK 
GREASEPROOF 


POP CORN 
BAGS 





Let THILCO solve your 
CHOCOLATE 


PRODUCTION problems DIP 
PAPER 
with these Functional (SUPER-CALENDERED) 


PROTECTIVE PAPERS 





GREASEPROOF 
DUPLEX 


The accent is on sanitation, preserved os , 

flavor, lasting freshness and , NUT BAGS 
packaging versatility when you use 
Thilco protective papers. This line of 
confectioner’s “specialties” ranges 
from individual non-sticking wrappers 
of the tiniest size to large moisture- 
vapor proof wrappers and bags for 

bulk packaging and storage. Besides CASE 
affording maximum functional LINERS 
protection most Thilco papers can 
be decorated to add measurably to 
your product’s sales appeal. You save 
time and money too, because all 
these papers come from our one single 

source mill. We'll be glad to have a FRUIT 
representative tell you more. Simply POWDER 


write us — No obligation, of course. ( 4 
ENVELOPES We 





MOISTURE 
VAPOR-PROOF 





MOISTURE-PROOF 


Thileo Papers include: 


Glassines and Greoseproofs, 
Woter-Vapor Barriers, Special 
Treatment popers, MG and 
MF Krofts ond Specialty Bags 
— most of them con be cus- 
tom DECORATED to your ex- 
act requirements. 





Functional Papers FOR PROTECTION THAT COUNTS! 





NEW YORK © CHICAGO 
DETROIT © MINNEAPOLIS 
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Milling Co., Inc., Clinton, Massa- 
chusetts, U.S.A. 
Application July 12, 1950, 
Serial No. 603,348 
3 Claims 
1. As a new article of manufac- 
ture, a confection comprising an edible 
500,082 member and a tubular support there- 
Issued February 16, 1954 for, said support having one of its 


ends embedded in said edible member 
COMBINED CONFECTION AND and constituting the tube of a musical 
WHISTLE 


wind instrument, and a mouth-piece 
Bonbon et sifflet combiné 


and reed on the free end of said sup- 

port, the embedded portion of said 
David Brody, Clinton, Massachusetts, 
U. S. A., assignor to Van Brode 


Patents 





support having a row of fingering 
holes which are gradually uncovered 








Another Case History from 
the Files of CHAMPION: 








Problem: An order normally calling for six weeks delivery was need- 
ed in less than three weeks by an Iowa manufacturer* to 
prevent a complete shut-down on their line. 

Solution: Champion engineered a special set-up to slit stock for this 


customer on part of their order and delivered it in plenty 
of time to keep their line going. 


Moral: You can depend on Champion's prompt service 
and timely delivery for your regular bag and roll stock 
orders.and on those special “rush” jobs as well. You can 
also depend on Champion for design ideas and other im- 
portant services. For proof, see one of the twenty-five 
Champion Packaging Specialists located coast-to-coast, or 
write or call us today. 

*Name on request. 


160 NORTH LOOMIS STREET - CHICAGO 7, ILLINOIS 
Converters of cellophane and glassine printed rolls and bags 











as the edible member is being con- 
sumed. 

2. As a new article of manufac- 
ture, a confection comprising an edible 
member and a support therefor, said 
support being in the form of a tube 
having one of its ends embedded in 
said edible member, said tube forming 
part of a musical wind instrument and 
having at its free end a mouth-piece, 
and a reed on said tube co-operating 
with said mouth-piece, the embedded 
portion of said tube having a series of 
spaced holes normally covered by said 
edible member. 

3. As a new article of manufac- 
ture, a confection comprising an edible 
member and a support therefor, said 
support being in the form of a tube 
having one of its ends embedded in 
said edible member, said tube forming 
part of a musical wind instrument and 
having at its free end a mouth-piece, 
and a reed on said tube co-operating 
with said mouth-piece, the embedded 
norticn of said tube having a row of 
fingering holes which are gradually 
uncovered as the edible member is 
being consumed. 





2,668,764 
METHOD AND DEVICE FOR 
CONCHING A CHOCOLATE MASS 
AND THE LIKE 
Johannes E. Nauta, Overveen, 
Netherlands 
Application October 3, 1950, 
Serial No. 188,095 
Claims priority, application 
Netherlands, October 14, 1949 
2 Claims. (Cl. 99—23) 








1. The method of conching choco- 
late comprising the steps of introduc- 
ing a mass of melted chocolate into 
a confined space defined by a wall 
gradually tapering from top to bot- 
tom, maintaining the chocolate mass 
in said confined space at a raised 
temperature, continuously elevating 
the heated chocolate mass along a 
helical path about an axis which js 
parallel to the tapering wall of said 
confined space and gyrates about the 
central vertical axis of said space, 
and dropping the elevated chocolate 
mass from the top of said confined 
space to fall under the influence of 
gravity through the central portion 
of said confined space in a direction 
counter-current to the upward path 
of the chocolate mass being elevated. 
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Confectioners’ Briefs 





L. N. Duryea and Associates of Chicago has pur- 
chased The Brecht Candy Company of Denver, 
Colorado. The Duryea firm also owns and oper- 
ates King Cole Candies, Inc., of Chicago. Mr. Dur- 
yea is the new president of Brecht, and Frank E. 
Whitmer will be vice president of both Brecht 
and King Cole in charge of sales. Thomas F. 
Hooven, company secretary for the last few years, 
will remain as such and resident manager. C. E. 
Hinks, sales manager, and Ray Smith, production 
manager, will remain in those positions. The main 
aim of the new management is to expand the 
lines manufactured by Brecht and the territory 
served by that firm. 


Hans Dresel, chairman of the Production Con- 
ference of the PMCA, announces that John van 
Iersel, chairman of Kwatta Chocolate Company, 
who will speak at the Production Conference, will 
include in his talk information on the differences 
of chocolate in various countries as compared to 
American taste preferences. He will also distrib- 
ute samples of different types of Dutch chocolate, 
including recently developed vegetable fat coat- 
ings, made necessary by the developments in the 
cocoa bean market. All those who are planning 
to attend this conference should send in their 
reservations to Mr. Hans Dresel, 15 Lombard St., 
Philadelphia, Pa., as soon as possible. 


Spangler Candy Company announces the ap- 
pointment of a new representative for the states 
of Colorado and Wyoming. Mr. Art Jarvis of 
Jarvis Sales Company, 12395 E. 13th Avenue, 
Denver, has taken over the line in the two moun- 
tain states. 


An “Outline of Events” of their convention and 
exposition has been prepared by the National 
Candy Wholesalers Association, and reservations 
for rooms at the Hotel Commodore in New York 
and convention registration forms have been 
mailed. This meeting is being held August 1 to 
5, and it is felt that by being almost two months 
after the NCA convention, and in a different 
city, that a full attendance will be attracted. The 
timing of this convention has been arranged to 
coincide with the beginning of the fall buying 
season, and should generate more buying inter- 
est than when it was held earlier in conjunction 
with the annual NCA convention. 


Independent: Halvah & Candies, Inc., won third 
prize in the Poster Copy Idea Division of the 
Annual Creative Local Outdoor Advertising 
Awards Contest. 


for April, 1954 









sf Packaging 
Progress! 


Founded in an era when food 
was spot-packaged at the point of 
sale, DIXIE has kept abreast 

of every new development in 
flexible packaging, today being 
recognized as one of the 

leaders in the field. More than 

a quarter century of experience 
and specialization gives 

DIXIE an enviable position in 


the growing packaging industry. 


Modern Plants 


With four modern plants 
strategically located in the U. S. 
and Mexico, with printing 
facilities including Flexographic, 
Letterpress and Rotogravure, along 
with the latest type fabricating 
equipment, DIXIE is prepared 
to handle practically any flexible 
packaging problem arising in 
the protection, preservation and 
merchandising of foods. 





MEMPHIS 


. 
WASHINGTON, N. J 


x 


Dallas Division 


EX) 


Memphis Division 


New Jersey Division 


MEXICO, D. F 
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A Basic Retail Rate Index has been published for 
the benefit of those manufacturers who have or 
are planning a cooperative retail] newspaper ad- 
vertising program with dealers. It gives the 
“local” advertising rates for 1,300 daily news- 
papers in over 1,000 cities, and gives the manufac- 
turer a basis on which to plan a cooperative ad- 
vertising program, and a check against the 
invoices from dealers on advertising placed. 
Available from BRRI, 104 West Fayette Street, 
Baltimore 1, Maryland. 


The NCA Golf Tournament Committee has set 
June 7th as day for the tournament, to be 
played at Elmhurst Country Club. As in the past, 
contributions are welcome for the Golf Prize 
Fund. Checks are to be made payable to Golf 
Prize Fund, National Confectioner’s Association, 
and mailed to the association office at 221 N. 
LaSalle St., Chicago 1, Illinois. 


Dr. Raymond U. Lemieux, the 34-year-old Cana- 
dian chemist who was the first person to achieve 
the chemical synthesis of sugar, was honored by 
his fellow chemists on March 8th. The award 
presented to him is in recognition of his out- 
standing research on sugar, and took place dur- 
ing the two-day symposium of the organic chem- 
istry division of the Chemical Institute of Canada, 
at McGill University. 


“Canada’s Food and Drug Laws,” by Robert E. 
Curran, for the first time brings together all of 
the information pertinent to the regulation of 
manufacture, distribution and sale of food in 
Canada. The author first draws a detailed back- 
ground against which the present law is portrayed 
in clear perspective. Also included are a consoli- 
dation of the present Act and the texts of the 
Regulations under it. Canada’s present Food and 
Drug Act receives major attention, including an 
incisive analysis of: the historical development 
of the law, use of regulations, adulteration, mis- 
branding, advertising and labelling, and enforce- 
ment. Copies available at $19.50 from Commerce 
Clearing House, Inc., 214 N. Michigan Blvd., Chi- 
cago 1, Illinois. 
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National Almond Products Corporation has ap- 
pointed Mr. Selig L. Frederick as sales manager. 
Mr. Frederick was formerly associated with Air- 
line Foods Corporation and Stokely-Van Camp 
Company. 


Laboratory and Pilot Plant Equipment is the title 
of a bulletin published by Andrew Technical 
Service, Chicago 26, Illinois. This bulletin gives 
comprehensive data and illustrations on attrition 
mills, portable mullers, proportioning pumps, 
blending machines, electric-heat autoclaves, 
steam-jacketed sterilizers, hand-drive and motor- 
drive tumble-jars, instrument needle-valves with 
vernier action and portable refrigerators. For 
free copies of this bulletin write: Andrew Tech- 
nical Service, 6972 N. Clark St., Chicago 26, 
Illinois. 








RIBBON 
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CODE DATERS 


NAME MARKERS 


PRICERS countries. 
Gummed Tape Printers 
For The Candy Industry 
Write for information 
KIWI CODERS CORP. 


3804-06 N. Clark St., Chicago 13, Ill. 


Subscribe to 
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CONFECTIONER 


Only $5 for 2 years, $3 for 1 year in 
U.S. and Canada. Only $7 for 2 
years, $4 for 1 year in other 
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Candy Packaging 
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And many other features 


418 N. Austin —Oak Park, II. 
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PROTECTED 


NEW PACKAGING MACHINERY AND MATERIALS HAVE 
SEEN IMPORTANT FACTORS IN KEEPING THE PRICE 
OF GUM AT A NICKEL. ADAMS USES RIEGEL'S 2-PLY 
GUM WRAP HIGH-GLOSS COATED, GRAVURE PRINTED 
AND LAMINATED TO ALUMINUM FOIL ... BY RIEGEL. More than 600 Riegel Papers are 


now proving their value for many 
of the nation’s best-selling brands. 
It is the greatest variety of pack- 
aging papers available from any 
one source. 

Somewhere among this wide se- 
lection you may find a better or 
more economical paper to protect 
your product. If we don't have just 
what you want, we can usually 
“‘tailor-make"’ a new paper to your 
specifications. 

Write us now and tell us what 
you want paper to do for you. 
Riegel Paper Corporation, P. O. Box 
170, Grand Central Station, New 
York 17, N. Y. 


Tailor-made Packaging Papers 


é el 
GLASSINES AND GREASEPROOFS 
Plain e Waxed e Printed e Lacquer-Coated e Laminated 
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Manufactured by 

Swiss Industrial Company 
Neuhausen Rhine Falls 
Switzerland 


MODEL CK 
Wrapping Machine 
for Bars 


Wrapping machines 
for: 


Chocolate bars 
Chocolate tablets 

Assorted chocolates 
Chocolate sweets 

Fruit bonbons Drops 


Mints Cookies 
Ice cream Wafers 
Butter Bouillon cubes 
Soup products etc. 


the M od Grn answer 


to all problems of high speed 


CANDY WRAPPING 








More efficient — more versatile — more economical — more reliable, the 
famous SIG line offers the finest available machines for your candy wrapping 
operation. The well-known Model CK is typical of SIG advanced design and 
superior construction, capable of handling a wide range of sizes. Outstanding 
features of the type CK include an effective output of 160 4 oz. to 3 oz. bars 
per minute of uninterrupted work of the machine, steplessly variable 

speed, flat washable stainless steel feed chain, and simultaneous feeding of 

a number of bars right side up. An easily accessible label magazine, needing 
recharging but 3 times per hour, offers additional advantages along with 

easy and quick changeover, automatic oil spray lubrication, optimum accident 
prevention, overload protection, and short cleaning time. If desired, the 
machine can also be supplied for label feed from roll. Only two operators are 
required for the CK—one to feed and one to remove the finished packages. SIG 
machines will cut your packaging costs. Write today for complete information. 


Available in the United States Solely Through 


$$ STOKES £& SMITH CO. 


DEPT. M.C., SUMMERDALE AVE., PHILADE_PHIA 24, PA. 
Pacific Coast: SIMPLEX PACKAGING MACHINERY, INC., 534 - 23rd AVE., OAKLAND 6, CALIF. 





Page 44 


SUBSIDIARY OF FOOD MACHINERY AND CHEMICAL CORPORATION 
TRADE MARK 


THE MANUFACTURING CONFECTIONER 











Th 





$ 


for 








The MANUFACTURING CONFECTIONER’S | 


Candy 
Clinic 





The Candy Clinic is conducted by one of the most ex- 
perienced superintendents in the candy industry. Some 
samples represent a bona-fide purchase in the retail mar- 
ket. Other samples have been submitted by manufactur- 
ers desiring this impartial criticism of their candies, thus 
availing themselves of this valuable service to our sub- 
scribers. Any one of these samples may be yours. This 
series of frank criticisms on well-known branded candies, 
together with the practical “prescriptions” of our clinical 
expert, are exclusive features of The MANUFACTUR- 
ING CONFECTIONER. 


$1.00 and up Chocolates; Solid Chocolate Bars 


Code 4A54 
Assorted Chocolates 
1 Ib. $1.63 


(Purchased in a department store, 
Milwaukee, Wis.) 

Appearance of Package: Good. 

Box: One layer type, white embossed 
paper top, name embossed in gold in 
a blue panel. White paper wrapper, 
tied corner to corner with red grass 
ribbon. 

Appearance of Box on Opening: Fair. 

Number of Pieces: 

Dark Coated: 17. 

Light Coated: 13. 
Coatings: 

Colors: Good. 

Gloss: Good. 

Strings: Good. 

Taste: Good. 

Dark Coated Centers: 
Coconut Paste: Good. 


Buttercream: Good. 
Coconut Cream: Good. 
Chocolate Paste: Fair. 
Chocolate Cream: Good. 
Cream: Could not identify flavor. 
Glace Pineapple: Good. 
Orange Peel: Good. 
Maple Cream: Good. 
Vanilla Caramel: Good. 
Vanilla Cream: Good. 
Pink Cream: Could not identify fla- 
vor. 
Vanilla Nut Cream: Good. 
Light Coated Centers: 
Honeycomb Chip: Good. 
Almond Cluster: Good. 
Raisin Cluster: Good. 
Vanilla Cream: Good. 
Pink Cream: Could not identify fla- 
vor. 
Nut Nougat: Fair. 
Molasses Chew: Good. 
Orange Cream: Lacked flavor. 





Candy Clinic Schedule For the Year 





The monthly schedule of the CANDY CLINIC is listed below. 
When submitting items, send duplicate samples six weeks 
previous to the month scheduled. 


JANUARY—Holiday Packages; Hard Candies 
FEBRUARY—Chewy Candies; Caramels; Brittles 
MARCH—One-Pound Boxes Assorted Chocolates up to $1.00 
APRIL—$1.00 and up Chocolates; Solid Chocolate Bars 
MAY—Easter Candies and Packages; Moulded Goods 
JUNE—Marshmallows; Fudge 

JULY—Gums; Jellies; Undipped Bars 

AUGUST—Summer Candies and Packages 
SEPTEMBER—Bar Goods; 5c Numbers 
OCTOBER—Salted Nuts; 10c-15c-25c Packages 
NOVEMBER—Cordial Cherries; Panned Goods; ic Pieces 


DECEMBER—Best Packages and Items of Each Type Con- 
sidered During Year; Special Packages; New Packages 
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Mint Gum and Marshmallow: Good. 
Date: Good. 

Cordial Cherry: Good. 

Pecan Cluster: Good. 

Assortment: Good. 

Remarks: Box did not make a good 
appearance when opened. A number 
of pieces were broken. Box is too 
large for a one pound assortment. 
Suggest some of the flavors be 
checked as they are not up to stand- 
ard. 





Code 4B54 
Assorted Chocolates 
1 Ib. $1.15 


(Purchased in a candy shop, 
Milwaukee, Wis.) 

Appearance of Package: Good. 

Box: One layer type, white glazed 
paper, name embossed in brown, gold 
printed blocks in center. White paper 
wrapper, overall print of name in 
gold. tied with brown twine. 

Appearance of Box on Opening: Good. 

Number of Pieces: 

Dark Coated: 12. 

Light Coated: 17. 

Pecan Roll Slices: 2. 
Coatings: 

Colors: Good. 

Gloss: Fair. 

Strings: Fair. 

Taste: Good. 

Dark Coated Centers: 

Vanilla Buttercream: Good. 
Vanilla Cream and Brazil Nut: Good. 
Vanilla Coconut Cream: Good. 
Butterscotch: Good. 
Marshmallow and Jelly: Good. 
Orange Cream: Good. 

Chocolate Coconut Cream: Good. 
Chocolate Buttercream: Good. 
Pineapple Cream: Good. 

Vanilla Cream: Good. 
Caramallow: Good. 

Light Coated Centers: 

Chocolate Nut Buttercream: Good. 
Buttercream and Almonds: Good. 
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Nut Caramel: Good. 

Nut Crunch: Good. 

Pecan Caramel Chew: Good. 

Nut Taffy: Good. 

Buttercream, Pecan Nut Coating: 
Good. 

Maple Pecan Cream: Good. 

Peanut Cluster: Good. 

Filbert Cluster: Good. 

Chocolate Paste and Nuts: Good. 

Chocolate Nut Caramel: Good. 

Pecan Roll Slices: Good. 

Assortment: Good. 

Remarks: The best box of assorted 
chocolates we have examined at this 
price this year. Very good quality 
and workmanship. 














Code 4C54 
Assorted Chocolates 
1 Ib. $1.10 
(Purchased in a candy store, 
Milwaukee, Wis.) 

Appearance of Package: Good. 

Box: One layer type, white glazed 
paper top, name printed in gold. 
White paper wrapper, overall print 
of name in gold. 

Appearance of Box on Opening: Fair. 

Number of Pieces: 

Dark Coated: 10. 
Light Coated: 16. 

Coatings: Dark and light. 
Colors: Good. 

Gloss: Good. 


In its distinguished Chocolate 
Coatings, Ambrosia has 
preserved a tantalizing taste, 
delicate as the blossoms of 

the cocoa tree, yet rich 

as the ripened brown beans. 


CHOCOLATE COATINGS 


We will be pleased to have your request for 


samples and information. Address: Dept. A 1 


AMBROSIA CHOCOLATE COMPANY 


MILWAUKEE, 


WISCONSIN 


Celebrating 60 Quality Years 
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Strings: Good. 
Taste: Good. 
Dark Coated Centers: 

Chocolate Cream: Fair. 

Dark Cream: Could not identify fla- 
vor. 

Vanilla Caramel: Good. 

Vanilla Nut Cream: Good. 

Nougat: Fair. 

Lemon Cream: Good. 

Orange Cream: Good. 

Light Coated Centers: 

Ting Ling: Good. 

Yellow Colored Cream: Lacked fla- 
vor. 

Chocolate Cream: Lacked flavor. 

Nougat: Fair. 

Vanilla Cream: Good. 

Pink Cream: Could not identify fla- 
vor. 

Dark Cream: Lacked flavor. 

Orange Cream: Good. 

Coconut Cream: Good. 

Cream: Could not identify flavor. 

R-is'n Cluster: Good. 

Assortment: Fair. 

Remarks: Assortment contained too 
many creams. Suggest some jellies, 
hard candies, etc. be added to im- 
prove the assortment. A number of 
pieces need checking to improve the 
flavors. The flavors in some pieces 
were not up to standard. 





Code 4D54 
Assorted Chocolates 
1 lb. $2.00 


(Purchased in a department store, 
Milwaukee, Wis.) 

Appearance of Package: Good. 

Box: Round tin, key type, two layer 
type. Top lacquered in purple, gold 
and blue. White paper seal printed 
in brown. Folding open faced carton 
printed in brown, blue and white. 

Appearance of Tin on Opening: Good. 

Number of Pieces: 

Dark Coated: 15. 
Light Coated: 16. 
Foiled: 2. 

Coatings: 

Colors: Good. 
Gloss: Poor. 
Strings: Good. 
Taste: Good. 

Dark Coated Centers: 

Pink Cream: Could not identify fla- 
vor. 

Dark Caramel: Grained. 

Nougat: Good. 

Pecan Cream: Good. 

Dark Cream: Could not identify fla- 
vor. 

Vanilla Nut Cream: Good. 

Lemon Cream: Good. 

Peppermint Cream Wafers: Good. 

Light Coated Centers: 

Dark Cream: Could not identify fla- 
vor. 

Nut Cream: Good. 

Nougat: Good. 

Caramel: Good. 

Peanut Brittle: Good. 

Peanut Cluster: Good. 

Pink Cream: Could not identify fla- 
vor. 
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Cream: Could not: identify flavor. 

Foiled Pieces: Chocolate paste centers: 
Good. 

Assortment: Fair. 

Remarks: Pieces are too large and as- 
sortment contained too many creams 
for this priced chocolates. Suggest 
flavors be checked up as they are not 
up to standard. Chocolates at this 
price should have some nut meats 
and cordial fruits in the assortment. 





Code 4F54 
Assorted Chocolates 
1 lb. $1.20 
(Purchased in a retail shop, 
Milwaukee, Wis.) 

Appearance of Package: Fair. 

Box: One layer type, square shape. 
Buff paper top printed in dark brown. 

Appearance of Box on Opening: Bad. 

Number of Pieces: 35. 

Vanilla -Chocolate Layer Caramel: 1. 
Chocolate Paste: 1. 
Coating: Dark: 
Color: Good. 
Gloss: None. 
Strings: Fair. 
Taste: Good. 

Centers: 

Vanilla Caramel: Good. 

Honeycomb: Good. 

Nougat: Good. 

Cream: Could not identify flavor. 

Chocolate Hard Candy Blossom: 
Good. 

Map'e Walnut Cream: Cream dry. 

Hard Candy Ting Ling: Good. 

Buttercream: Good. 

Brazil: Good. 

Vanilla Cream: Good. 

Lemon Cream: Good. 

Pink Cream: Could not identify fla- 
vor 

Nut Nougat: Good. 

Mint Cream: Good. 

Peppermint Wafers: Good. 

Layer Caramel: Good. 

Chocolate Paste: Good. 

Assortment: Good. 

Remarks: Box is too large for a one 
pound assortment. Suggest a divider 
be used. Chocolates were badly 
bloomed and a number of pieces were 
broken. Suggest coating be checked, 
also the workmanship on dipping. 
Sugvest cellulose wrapper be used as 
the box was soiled on top. 





Code 4E54 
Assorted Summe- Coated Candies 
1 Ib. $1.50 


(Purchased in a candy store, 
Oak Park, III.) 

Appearence of Package: Good. 

Box: One layer type, white glazed 
paper top, name printed in gold. Tied 
with red ribbon and bow, corner to 
corner. White paper wrapper tied 
with yellow grass ribbon. 

Appearance of Box on Opening: Good. 

Number of Pieces: 

Summer Coated: 36. 

Crystalized Small Red Gums: 4. 

Red Foiled Heart of Solid Light 
Chocolate: 1. 

Red Foiled Piece: 1. 
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_ SAVAGE LATEST FIRE MIXER 


MODEL S-48 
Thermostatic Gas Control—Variable Speed 





The Savage Latest Fire Mixer, Model S-48, is Streamlined and Sanitary and 
has many new features and conveniences: 


Automatic Temperature Control 

Variable Speed from 30 to 60 RPM 

Break-back within floor space 32” x 48” 

Aluminum Base and Body Castings 

Atmospheric Gas Furnace with Stainless shell 
Removable Agitator, single or double action 
Stainless Cream Can and Stainless Drip Pan 
Copper Kettle 24” diameter 1234” deep or 16” deep 


You can save labor and obtain uniform batches by setting the thermostat for 
degree cook desired. It cooks and mixes batches of caramel, peanut brittle, 
peanut candies, fudge, nougat, gum work, and with double action agitator 
is ideal for coconut candies and heavy batches. 


Your inquiry invited 


Since 1855 


SAVAGE BROS. CO. 


| 2638 Gladys Ave. Chicago 12, Ill. 
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Coatinc: 
Color: 
Gloss: \) = 
Strings: Gee. 

Taste: Good for this type of cvating. 

Centers: 

Coconut Paste: Grcid. 

Coconut Cream: Good. 

Vanilla Caramel and Vaniila Cream: 
Good. 

Pink Cream: Could not identify fla- 
vor. 

Lemon Gum: Good. 

Nut Crunch: Good. 

Vanilla Caramel: Good. 

Filbert Clusters: Good. 

Molasses Chew: Good. 


Date: Good. 
Butterscotch: Good. 
Nut Cream: Good. 
Nut Nougat: Good. 
Honeycomb Chip: Good. 
Coconut Chew: Good. 
Chocolate Paste: Good. 
Walnut Cluster: Good. 
Marshmallow and Mint Gum: Good. 
Caramel Wafers: Good. 
Orange Gum: Good. 

Small Gums: Good. 

Chocolate Heart: Good. 

Assortment: Good. 

Remarks: This is the first box of sum- 
mer coated candies that we have ex- 
amined and we wonder how the 


Monotonously 








Uniform” 


| * For maximum sales 


appeal rely on colors that never 


’ +. mo never vary in uniformity 


Peacock Brand 








CERTIFIED FOOD COLORS 


Manufactured and Distributed by Wm. J. Stange Co. 


Chicago 12, Illinois 


Oakland 21, California 


In Canada: Stange-Pemberton Ltd., New Toronto, Ont. 


Page 48 











consumer is going to respond to this 
type of coating. We know there are 
a number of manufacturers who are 
thinking of putting out a similar box 
of candies. The dipping was well 
done; the centers were well made 
and good eating. 


Code 4G54 
Assorted Chocolates 
1 Ib. $1.10 


(Purchased in a retail store, 


Waukesha, Wis.) 


Appearance of Package: Fair. 

Box: Two layer type, full telescope, 
white paper top printed in red and 
green. No name or address printed 
on cover. 

Appearance of Box on Opening: Good. 

Number of Pieces: 32. 

Coating: Light: 

Color: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Fair. 
Centers: 
Nougat: Good. 
Chocolate Cream: Lacked flavor. 
Yellow Cream: Could not identify 
flavor. 
Vanilla Cream: Good. 
Maple Cream: Fair. 

Assortment: Fair. 

Remarks: Chocolates are not up to the 
$1.10 standard. Entirely too many 
cream centers. Suggest flavors be 
checked up. 


Code 4H54 
Assorted Chocolates 
1 Ib. $1.15 


(Purchased in a department store, 
Milwaukee, Wis.) 


Appearance of Package: Good. 

Box: Two layer type, full telescope, 
white glazed paper top embossed in 
gold and blue. Cellulose wrapper. 

Appearance of Box on Opening: Good. 
All pieces are wrapped in printed 
wax paper. 

Number of Pieces: 30. 

Coating: Light: 

Color: Good. 
Gless: Fair. 
Strings: None. 
Taste: Fair. 

Centers: 

Chocolate Cream: Had a scrap taste. 

Peppermint Cream: Good. 

Yellow Cream: Could not identify 
flavor. 

Coconut Cream: Good. 

Vanilla Cream: Good. 

Maple Nut Cream: Good. 

Assortment: Fair. 

Remarks: Chocolates are not up to the 
$1.15 standard. Flavors need check- 
ing up, dipping is carelessly done 
and coating is not up to the standard 
used on this priced chocolates. 
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Is your candy always 
on her shopping list? 





If the flavor of your candy is “‘off”’ just once, 
your name won’t be there next time she makes 
up her shopping list. She’ll try another brand. 
That’s why you’ve got to make sure that the color, 
the flavor, the texture of the chocolate 











WILBUR-SUCHARD CHOCOLATE CO., INC., LITITZ, PA. 


APPLE PRODUCTS 


the Standard of Quality 


for sixty years 


NUTRL-JEL CONFECTO-JEL—a buffered 
for preserves, ams apple pectin mixture for 


jellied candies—ready for 
CONFECTO-JEL use. 


CONCENTRATED APPLE JUICE 


Plants in Apple Regions From the Atlantic to the Pacific 


SPEAS COMPANY, General Offices, Kansas City 1, Missouri 
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Manufacturing Methods and Formulas for 


Fudge Balls + 2 
A fudge ball with a more chewy texture can be obtained 
with the following formula. 





Smal! Batch Ingredients Large Batch 

8 lbs. Fine sugar 32 Ibs. 

7 Ibs. Corn syrup 28 Ibs. 

3 qts. 20% fresh cream (see 3 gals. 
1% Ibs. note ) 

\% |b. Bon bon fondant 6 lbs. 
1% ozs. Cooking starch 2 Ibs. 

\% |b. Pectin powder 6 ozs. 
3% Ibs. Dairy butter 2 Ibs. 
2% Ibs. Liquor chocolate 14 lbs. 
1% ozs. Hard vegetable butter 10 Ibs. 

1 oz. Salt 6 ozs. 

Vanilla flavor 4 ozs. 
PROCEDURE. Mix pectin powder with sugar. Place cream 


in cooking kettle, add sugar and pectin mixture. Bring to boil 
and add corn syrup, hard butter and cooking starch that has 
been mixed with four times its weight in cold water. Cook to 
medium ball, when tested in cold water, add dairy butter and 
melted liquor chocolate. Cook to firm ball. Add fondant, salt 
art and flavor. Pour into pans. Let remain until fudge is firm 
enough to hold its shape when formed into ball shaped pieces. 
Form into balls by hand or on a cutrol machine. Dip into 
Continued from March 1954 — 
REMARKS. Nut meats can be added to the fudge if so de- 
sired. A small amount of rum flavor will also improve the 
taste of the fudge. 


MAXIMUM COVERAGE 


from each pound of coating 






Are you sure that you are covering as many cen- 
ters from each pound of coating as possible? 
Many manufacturers are not and don't realize it. 


Only the Stehling Mixer gives you a large supply 
of liquid chocolate, properly melted, properly 
manipulated, and held in suspension ready for 
the most economical coating operation. 


Chocolate manufacturers use the Stehling Mixer 
as an emulsifier. The manufacturing confectioner 
also needs the emulsifying action to provide his 
enrobers and dippers with chocolate of original 
and uniform viscosity. 


You can save money on coatings with a Stehling. 
Write today for particulars. 


CHAS. H. STEHLING CO. 


1303 N. FOURTH STREET ° MILWAUKEE 12, WISC. 


Factory Representative: R. S. and G. B. Hislop 
1517 Grange Ave., Racine, Wisc. 
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Formula + 119 
CHOCOLATE COVERED FUDGE #2 
VERY TENDER TEXTURE 


Small Batch Ingredients Large Batch 
14 Ibs. Medium granulated sugar 56 Ibs. 
5 Ibs. Corn syrup 20 Ibs. 
% Ib. Plastic vegetable butter 2 Ibs. 

92° 
\% gal. Fresh milk or 16% fresh 2 gals. 
cream 
2 Ibs. Liquor chocolate 8 Ibs. 
6 lbs. Fondant (70% sugar, 30% 24 Ibs. 
corn syrup. Cook 245- 
246 degrees. ) 
2 Ibs. Egg frappe # 2 8 lbs. 
1% lbs. Invert sugar 6 lbs. 
% oz. Salt 2 ozs. 
1 oz. Vanilla flavor 4 ozs. 


PROCEDURE. Place sugar, corn syrup, plastic butter and 
milk or cream in cooking kettle. Cook to 245 degrees Fahr. 
Add melted liquor chocolate. Mix well and pour batch into 
cold kettle. Add fondant, egg frappe, invert sugar, salt and 
flavor. Mix until batch is creamy and shows evidence of a good 
smooth grain texture. Pour onto oiled paper lined slab or on 
table that has first been lined with Kraft paper and then 
lined with oiled paper. Spread out and continue smoothing 
top surface of fudge, with flat surface of palette knift, until the 
glossy shine has disappeared and a velvety look appears. When 
batch has set up, mark half way through with damp knife or 
damp roller cutter knives. Next day, cut into strips and_re- 
move the paper. Break apart and hand dip or machine coat in 
a good grade of chocolate coating. 

REMARKS. This fudge has a very tender, moist texture. Nuts 
can be added to the batch if so desired. The fudge can be 
cut into bar shape, dipped in chocolate and sold as 5¢ or 10¢ 
bars. The fondant is cooked higher than most fondants but a 
firm fondant is needed to set up the batch and obtain the 








desired consistency. The fondant should be broken into small 
pieces and kneaded by hand before adding it to the batch. 


Formula + 120 
CHOCOLATE COVERED MAPLE NUT CREAM BLOCKS 
MADE ON SLAB 


Small Batch Ingredients Large Batch 
7% Ibs. Fine granulated sugar 30 Ibs. 
4 lbs. Corn syrup 16 Ibs. 


7 small cans Unsweetened evaporated 5-8 lb. cans 
milk (see note) 


12 ozs. Hard vegetable butter 92° 3 Ibs. 
7% Ibs. Fondant (80% sugar, 20% 30 Ibs. 
corn syrup. Cook to 

242 degrees ) 
1% lbs English walnut pieces 5 lbs. 
1% Ibs Pecan pieces 5 Ibs. 
1% ozs. Salt 6 ozs. 
1 oz. Vanilla flavor 4 ozs. 
5 drams Maple flavor 2% ozs. 
1 qt. Water 1 gal. 


PROCEDURE. Place sugar and water in cooking kettle. Dis- 
solve sugar by heating and add hard butter and corn syrup. 
Bring to good stiff boil and add % of the evaporated milk. 
When batch thickens add the remainder of the milk. Cook to 
245 degrees Fahr. When batch has stopped boiling, add 
fondant, salt and flavors. Mix well and add nut meats. Pour 
onto a well oiled slab, using % inch or % inch slab bars. 
Spread batch and when batch is set up and cooled, cut into 
strips. Break grain of the batch by rolling with a rolling pin 
or passing through caramel sizing rolls. Next day cut with 
a butcher knife or on a caramel cutter into blocks about 1 inch 
long by % inch wide. Hand dip or machine coat in a good 
grade of milk or dark chocolate. 
REMARKS. This formula produces a cream center with a 
firm body and pleasing flavor. 

NOTE. When using evaporated milk a stabilizer should 
be mixed with the milk to prevent curdling of the milk. 
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MERCKENS CHOCOLATE COMPANY, INC. 


155 Great Arrow Avenue, Buffalo 7, New York 


BRANCHES AND WAREHOUSE STOCKS IN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND, SALT LAKE CITY, SEATTLE 
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Formula + 121 
FRUIT AND NUT FUDGE #1 
USING UNSALABLE CHOCOLATE 


Batch #1 
Small Batch Ingredients Large Batch 
1% Ibs. Corn syrup 7 lbs. 
2 small cans Unsweetened evaporated 1-8 lb. can 
milk 
25 Ibs. Unsalable chocolates 100 Ibs 
(mostly creams ) 
1 oz. Vanilla flavor 4 ozs. 
1 dram Orange oil % oz. 
1 dram Butter flavor % oz. 


PROCEDURE. Place corn syrup and evaporated milk in ket- 
tle (preferably a steam mixing kettle for the large batch). 
Cook to firm ball when tested in cold water. Add some scrap 
and keep low heat on kettle. Mix at all times and when 
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chocolates have been partly melted, add more chocolates. Con- 
tinue melting and adding chocolates until all of the chocolates 
have been used. Melt to consistency where melted chocolates 
will flow freely from palette knife. Add flavors. Test batch by 
placing a small amount on cold slab. If the sample sets up 
very quickly with a short grain add about 5 pounds of corn 
syrup to the large batch or 1% pounds to the small batch. 
The tested sample should set up with a chewy grain and not 
be too hard. If it is too hard reduce the consistency of the 
batch with a small amount of water. 

If, when the batch is first tested, it does not develop a 
grain, add bon bon cream in amounts sufficient to set the batch. 
Add more nut pieces such as broken nuts not suitable for 
dipping or roasting or use salted nut pieces that still retain 
their freshness. Pour batch onto oiled cooling slab, to the 
thickness of about 1 inch. When the batch has set up, cut 
into strips and place in trays. If the goods still seem to be 
too short, pound the strips with rolling pin or iron slab bar 
to soften the grain of the batch. Cut strips into % inch 
pieces. Turn strips over and cut into 1 inch pieces. This will 
make a piece of fudge 1 inch square and % inch thick when 
laid with the % inch depth as the height of the piece. 
REMARKS. This is a fine formula to use up large quantities 
of chocolates that are unfit, in appearance, for sale. The cut 
pieces can be cut with damp butcher knife or sliced on 
nougat cutter, providing the batch has some chewiness to it. 
A short, grainy batch will break up when cut on nougat 
cutter. By trial, you will soon learn just how much bon bon 
cream or corn syrup to add to the batch to obtain the desired 
consistency. 

The fudge can be sold uncoated or it can be cut into 
smaller pieces and used as a center for a chocolate coated 
fruit and nut fudge. 

The chocolates that are used can contain nuts and fruits and 
some chewy pieces. If too many chewy pieces are included 
the batch will not grain off. 

Chocolate develops a burnt taste when over heated. 

The addition of oil or orange takes away the burnt taste 
and imparts a pleasing flavor to the fudge. 

A variation of this formula, where the scrap candies are 
cooked instead of being melted, is listed below. 


Batch # 2 
Small Batch Ingredients Large Batch 
7% Ibs. Uncoated cream scrap 30 Ibs. 
7% Ibs. Assorted chocolate scrap 30 Ibs. 
(mostly creams ) 
3 Ibs. Fondant (80% sugar, 20% 12 Ibs. 
corn syrup. Cook 244 
degrees. ) 

8 ozs. Invert sugar 2 Ibs. 
1% lbs. Egg frappe # 2 5 lbs. 
2% Ibs. Corn syrup 10 Ibs. 

2 Ibs. Fancy shred coconut 8 Ibs. 

1% to2 lbs. Fruits (see note) 6 to 8 lbs. 

1 dram Orange oil i oz. 

1 oz. Vanilla flavor 4 ozs. 

2% gals. 


5 pts. Water 
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KASKA CONCENTRATED 


CITRUS OILS 


NN, BUSLEE & WOLFE, INC. 


CHICAGO 31, ILLINOIS 
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let’s talk Citric! 


orders...small, medium, large 


@ It may be your requirements for citric 
run into carload quantities. Or, if you use 
citric only occasionally, they may be small. 
Whatever your needs are, there’s a type 
and a container size ready to be dispatched 
post-haste to your plant. 

Pfizer Citric Acid U.S.P. Anhydrous... 
“with the water squeezed out”...comes in 
these mesh sizes: granular, fine granular, 


dispatched promptly! 


powder. Packed in 25, 50, 100, 225, 250 lb. 
drums, and 100 lb. bags (5 bag min.). 

Pfizer Citric Acid U.S.P. Hydrous is 
available in these mesh sizes: granular, fine 
granular, fine granular xx (for confec- 
tionery use), powder. Packaged in 25, 50, 
100, 200 and 220 Ib. drums. 

If your demands are small, medium or 
large ... order Citric from Pfizer today! 


CHAS. PFIZER & CO., INC. 


630 Flushing Ave., Brooklyn 6, N. Y. 


Branch Offices: Chicago, Ill.; San Francisco, Calif.; 
Vernon, Calif.; Atlanta, Ga. 


Manufacturing Chemists for Over 100 Years Pfizer 


Other Pfizer Products for the Candy Industry: Cream of Tartar, Tartaric Acid, Vitamins 
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for Flavors 


for more! 


GIVAUDAN FLAVORS have helped many confec- 
tioners and ice cream manufacturers build new business 
and increase their repeat sales on the basis of truly dis- 
tinctive taste appeal. 

Givaudan is a primary source of supply—the world’s 
largest producer of aromatics. Our flavor experts have 
developed a complete line of basic flavor materials, 
natural fruit and imitation flavors for every type of con- 
fectionery, ice cream, and other food products. They will 
gladly help you select the right flavor for your products 

.or cooperate with you in developing an individual 
flavor to meet your special needs. 


330 West 42nd Street, New York 36, N. Y. 


Branches: Philadelphia +» Boston « Cincinnati + Detroit 
Chicago + Seattle + Los Angeles « Toronto ¢ 
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PROCEDURE. Dissolve scrap candies in water by heating 
slowly. Add corn syrup and cook to 242 degrees Fahr. Pour 
cooked batch into cold kettle. Add invert sugar, flavor, and 
fondant. Mix until fondant is well mixed in the batch. Add 
frappe. Stir until batch is creamy and has developed a good 
grain. Test sample on cold slab. As with batch #1 if fudge 
is too short add sufficient corn syrup to slow down setting 
up time. If not grainy enough add enough bon bon cream to 
set up the batch. 


NOTE. When batch is of correct consistency add the fruits, 
which can be a mixture of seedless raisins and preserved diced 
fruits or any preserved fruit you choose to use. Mix fruits in 


the batch and add coconut. From here on proceed as with 
batch #1. 


REMARKS. Either of these batches produce a good flavored 
piece of fudge, using uncoated or coated creams that are not 
suitable for dipping or if coated, not suitable for sale. Be 
sure that chocolates contain no paper cups or other foreign 
matter. 


Formula + 122 
CAST CHOCOLATE COVERED FUDGE 


Small Batch Ingredients Large Batch 
10 Ibs. Chocolate Cream scrap 80 Ibs. 
1 qt. 20% cream or 2 gals. 
2 small cans Unsweetened evaporated 2-8 # tins 
milk 
Fondant (80% sugar, 20% 12 Ibs. 
corn syrup. Cook 242 
degrees. ) 
\% |b. Frappe # 2 4 lbs. 
1% ozs. Salt 12 ozs. 
% oz. Vanilla flavor 4 ozs. 
YW oz. Butter flavor 2 ozs. 


PROCEDURE. Melt and strain chocolate scrap. Place in 
cooking kettle. Cook to good stiff ball. Add cream or milk. 
Cook to medium ball (approximately 240 degrees) add fon- 
dant, egg frappe, salt and flavors. Stir until creamy. Cast 
into starch. Let remain overnight. Shake out of starch and 
hand dip or machine coat in a good grade of chocolate. 

REMARKS. This is also a good piece to use up unsalable 
chocolates. An improvement in flavor can be obtained by 


adding a small amount of orange oil or pistachio flavor to 
the batch. 


1% lbs. 


Formula + 123 
ROLLED CHOCOLATE CREAM USING 
CHOCOLATE SCRAP 
Ingredients Large Batch 


Hard candy scrap (acid 18 Ibs. 
free ) 


Small Batch 
4% Ibs. 


or 

2% Ibs Sugar 10 Ibs. 
2 Ibs. Corn syrup—see note 8 Ibs. 
16 lbs. Ground chocolate scrap 64 Ibs. 

4% lbs. Bon bon cream 18 Ibs. 
1 oz. Vanilla flavor 4 ozs. 
1 dram Orange oil % oz. 


PROCEDURE. Grind chocolate scrap by passing it through 
a meat grinder. Dissolve scrap hard candies in one-half its 
weight of water or in the absence of hard candy scrap use 
sugar and corn syrup. Cook to 260-262 degrees. Add ground 
chocolate scrap. Mix until chocolate scrap is fully incorporated 
into the batch. Add fondant and flavors. Mix well and pour 
into greased pans. Next day hand roll or form centers on 
hand roll machine. Dip in icing or coat with chocolate. 


REMARKS. It is difficult to determine the exact texture of a 
scrap candy. Test by placing a small amount of the candy 
on a slab to cool. If it sets up too quickly add a small amount 
of corn syrup to slow up the set of the batch. If the tested 
candy does not develop sufficient grain, add sufficient bon bon 
creams to form a grain. This is an ideal piece of candy to 
use up unsalable fruit and nut chocolate. 


NOTE. Do not use corn syrup if the batch is made with 
hard candy scrap. 
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CALENDAR 


April 2—St. Louis Candy Sales Association monthly meeting 
at the York Hotel, St. Louis. 

April 3—Kansas City Candy Club will have their monthly 
meeting at the Town House, Kansas City, Kansas. 

April 2 and 16—Semi-monthly meetings of The Denver Asso- 
ciation of Manufacturers Representatives at Daniels & 
Fisher Club Rooms. 

April 5—The Candy Executives and Associated Industries 
Club monthly meeting, Kenmore Hotel, Boston. 

April 5—The Candy Production Club of Chicago monthly 
meeting at the Furniture Club of America at 6:30 p.m. 

April 6—Michigan Candy Club monthly meeting, Hotel De- 
troiter, Detroit. 

April 8—AACT, New York Section, monthly meeting. 

April 8—Metropolitan Candy Brokers Association, Inc., will 
have their monthly meeting at the Hotel Empire, N. Y., at 
8:00 p.m. 

April 10—Carolina Confectionery Salesmen’s Club monthly 
meeting at Kuester’s, Charlotte, North Carolina. 

April 12—Chicago Candy Club monthly meeting, Furniture 
Club of America 17th floor, 666 Lake Shore Drive, Chicago. 

April 15—New York Candy Club, Inc., monthly meeting, Park 
Sheraton Hotel at 8:00 p.m. 

April 13 and 27—Detroit Tobacco & Candy Round Table will 
hold their semi-monthly meetings at the Hotel Detroiter. 

April 15—Los Angeles Confectioners Sales Club, Inc., will 
have their Eastside Brewery Party. 

April 16—Golden West Candy Club monthly meeting. 

April 19—Confectionery Salesmen’s Club of Philadelphia 
monthly meeting. 

April 20—Southern California Association of Tobacco Distribu- 
tors, Inc., monthly meeting, Chapman Park Hotel, 6th & 
Alexandria Sts., Los Angeles. 

April 24—Gopher Candy Club monthly meeting at the Covered 
Wagon. 





April 24—Great Plains Candy Club monthly meeting at the 
Savery Hotel, Des Moines, Iowa. 

April 27—Candy Square Club monthly meeting at the River- 
side Plaza Hotel, 253 West 73rd St., New York. 

April 29—Tidewater Wholesale Candy Club monthly meeting. 

April 30—Badger Candy Club, Astor Hotel, 924 East Juneau, 
Milwaukee, Wisconsin, 6:30 p.m. 

April 30—Boston Confectionery Salesmen’s Club, Inc., monthly 
meeting, Kenmore Hotel, Boston. 

April 30—Dallas Candy Club monthly meeting at the Semos 
Restaurant, 505 Fort Worth Avenue, Dallas, at 12:30 p.m. 

May 1—Gopher Candy Club anniversary and Friendship din- 
ner, Lowry Hotel, Minneapolis, Minnesota. 

May 1—Kansas City Candy Club will have their monthly 
meeting at the Town House, Kansas City, Kansas. 

May 1—Northwest Candy Club monthly meeting at the Grove 
Cafe, 500 Wall Street, Seattle, Washington, breakfast at 
9:00 a.m. 

May 11—Central Pennsylvania Candy Salesmen’s Club, outing 
at the Elmhurst Country Club, Scranton, Pennsylvania. 

May 8—Pittsburgh Candy Club, Annual Jubilee, William Penn 
Hotel, Pittsburgh. 

May 16-19—Flavoring Extract Manufacturers’ Association 45th 
Annual Convention, Hotel Biltmore, New York City. 

June 21-23—Southern Salesmen Candy Club annual meeting, 
George Washington Hotel, Jacksonville, Florida. 

June 22-25—Southern Wholesale Confectioners Association, 
Inc., Convention and Candy Show. 

July 8-9—Annual meeting National Confectionery Salesmen’s 
Association. 

August 1-5—Convention and Exposition, Commodore Hotel, 
New York, National Candy Wholesalers Association, Inc. 
September 23-26—Annual Meeting at Grove Park Inn, Ashe- 
ville, North Carolina, Packaging Machinery Manufacturers 

Institute. 

October 1-3—Annual Convention, Indiana Tobacco & Candy 
Association. 

October 10-13—Convention and Exhibit, Washington, D. C., 
National Automatic Merchandising Association. 





DOCONA FUMIGATION CHAMBER 


Fumigation Time is Coming! 
PREPARE NOW FOR SUMMER’S 
MATERIAL STORAGE PROBLEM 


THE DOCONA FUMIGATION CHAMBER 


is an important sanitation supplement 


Keeps infestation out. Fumigation kills larvae, eggs, 
and insects buried in boxes or bags of nuts and coat- 
ing. Fumigation is a positive preventative. 


THE DOCONA FUMIGATION CHAMBER is a self- 
contained unit that can be safely used with any 
acceptable gas. Simple, safe, and foolproof operation. 


¢ All steel construction. + Built-in circulating and 


* Completely gas tight canons ayetens. 


operation. * Complete with gas in- 


jector system, etc. 


Low operating cost—less than a dollar per 5000 
pounds. 


Approved by local and federal health authorities. 


A POSITIVE “IN-THE-PLANT” CONTROL OF 
RAW MATERIALS 


Exclusive representative: 


John Sheffman, Inc. 


152 WEST 42nd STREET NEW YORK 36, N. Y. 
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Confectionery Brokers 





Middle Atlantic States 


Mountain States 








HERBERT M. SMITH 
318 Palmer Drive 


NO. SYRACUSE, NEW YORK 
Terr.: New York State 








South Atlantic States 





BROKERAGE CoO. 
1135 East Front Street 
RICHLANDS, VA. 


Contact Wholesale Groceries, Candy 
Jobbers and National Chains 
Terr.: Va., W. Va., Eastern Tenn., 
and Eastern Kentucky 


| BUSKELL 





JIM CHAMBERS 


| Candy Broker 
84 Peachtree Street 


ATLANTA, GEORGIA 
Terr.: Ga., Ala., and Fla. 





WM. E. HARRELSON 


Candy & Allied Lines 
| 6308 Tuckahoe Ave.—Phone 44280 


| RICHMOND 21, VIRGINIA 
Terr.: W. Va., N. & S. Car. 








| ROY E. RANDALL CO. 
Manufacturers’ Representative 
| P. O. Box 605—Phone 7590 
COLUMBIA 1, SO. CAROLINA 
Terr.: No. & So. Carolina 
Over 25 years in area 





6 & F has the answer to your 


1954 corn syrup and starch 
requirements. 





SAMUEL SMITH 


2500 Patterson Ave. Phone 22318 
Manufacturers’ Representative 


WINSTON-SALEM 4, N. CAR. 
Terr.: Virginia, N. Carolina, 
S. Carolina 


Try these 3 time proven products: 


Penford Corn Syrup— 


a drum or a tank car 


Douglas Confectioners 
Thin Boiling Starch and | BERNARD B. HIRSCH 


Douglas Confectioners i 


1 eC 
Moulding Starch— 
in bags or car loads. | 


Penick & Ford ¥ 


420 Lexington Ave. 
New York 17, N. Y. 





W. M. (BILL) WALLACE 


Candy and Specialty Lines 
P. O. Box 472—111 Rutland Bldg. 


DECATUR, GEORGIA 
Terr.: Ga. & Fila. 
Thorough Coverage 





East No. Central States 











H. K. BEALL & CO. 
308 W. Washington St. 


CHICAGO 6, ILLINOIS 
Phone STate 2-6280 
Territory: Illinois, Indiana, 
Wisconsin 
25 years in the Candy Business 





West So. Central States 








Factory: 
Cedar Rapids, Iowa 


JAMES A. WEAR & SON 
P. O. Box 27 


BALLINGER, TEXAS 
Territory: Texas 
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JERRY HIRSCH 


Manufacturers’ Representative 
Candy and Specialty Items 


4111 E. 4th St. 
TUCSON, ARIZONA 


Territory: Arizona, New Mexico 
& El Paso, Texas 





G & Z BROKERAGE 
COMPANY 


New Mexico—Arizona El] Paso 
County Texas 


P. O. Box 227 ALBUQUERQUE 
N. Mex. 


Personal service to 183 jobbers, 

super-markets and department 

stores. Backed by 26 years ex- 

perience in the confectionery field. 

We call on every account person- 

ally every six weeks. Candy is 
our business. 





KAISER MICHAEL 
Broker 


Manufacturers’ Representative 
“World’s Finest Candies” 


911 Richmond Drive, S. E. 
ALBUQUERQUE, NEW MEXICO 


Terr.: New Mevico. Arizona & El 
Paso, Texas area 





2636 








Pacific States 





MALCOLM S. CLARK CO. 


14874 Valencia St., 
SAN FRANCISCO 10, CALIF. 
953 E. Third St., 

LOS ANGELES 13, CALIF. 
1726 W. 60th St., 
SEATTLE 1, WASH. 
3014 N.E. 32nd Ave., 
PORTLAND, ORE. 
Terr.: 11 W. States & Hawaii 








I. LIBERMAN 
SEATTLE 22, WASHINGTON 


Manufacturers’ Representative 
1705 Belmont Avenue 
Terr.: Wash., Ore., Mont., Ida., 
Utah, Wyo. 

112 Market St. 








HARRY N. NELSON CO. 
112 Market St. 


SAN FRANCISCO 11, CALIF. 
Established 1906 
Sell Wholesale Trade Only 
Terr.: Eleven Western States 





RALPH W. UNGER & 
RICHARD H. BROWN 
923 East 3rd St. 
Phone: Mu. 4495 


LOS ANGELES 13, CALIFORNIA 
Terr.: Calif., Ariz., N. Mex., 
West Texas & Nevada 
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MACHINERY FOR SALE 











POSITIONS WANTED 














FOR SALE 


Model S #3 Savage Fire Mixers. 
Model K #3 Savage Fire Mixers. 
50 _ Model F-6 Savage Tilting 


ers. 

200 lb. Savage Flat Top Marshmal- 
low Beaters. 

Merrow Cut-Rol Cream Center 


er. 
50” two cylinder Werner Cream 
Beater 


1000 lb. Warner Syrup Cooler. 
200 Ib. to 2000 Ib. Chocolate 
Melters. 
Simplex Gas Vacuum Cooker. 
Simplex Steam Vacuum Cooker. 
600 Ib. Continuous Vacuum Cooker. 
Form 6 and Form 3 Hildreth Pullers. 
6’ and 7’ York Batch Rollers. 
National Steel Mogul with 3 
Depositors. 
We guarantee completely rebuilt. 


SAVAGE BROS. Co. 











2636 Gladys Ave. Chicago 12, Ill. 





FOR SALE: Used Candy Equipment: 

Beaters, Kettles, Stoves, Cooling 
Slabs, Wrapping Machines, Starch 
Molding Equipment, Enrobers, Choco- 
late Melters, Starch Boards, etc. S. Z. 
CANDY MACHINERY CO., 1140 N. 
AMERICAN ST., PHILA. 23, PENNA. 





ROSE “500” TWIST WRAP MACHINE, 

cylindrical piece; Hohberger Contin- 
uous Cream Machine. Box 344, The 
MANUFACTURING CONFERTIONER. 


2 RCA METAL DETECTORS, model 

MD; Simplex Gas Fire Cooker with 2 
kettles; 24” Enrober line, Tunnel, Bot- 
tomer, refrigerated slab; Instant Fon- 
dant Machine; 120-qt. Glenn Beater. 
Box 1132, The MANUFACTURING 
CONFECTIONER. 








40” ENROBER LINE. 80’ Economy 
Tunnel, 180° turn, 40’ packing table. 
Also 32” Enrober line, 65’ Economy 
Tunnel, 20’ packing table; Bar wrap- 
pers—2 Lynch with roll-card feed, 2 
DF’s for nut rolls, 2 Campbell bar 
wrappers; Nut Roll Machine with 
Caramel Coater. Box 1133, The MANU- 
FACTURING CONFECTIONER. 





SIMPLEX STEAM VACUUM COOKER 
with hich dome. Box 424, The 
MANUFACTURING CONFECTIONER. 





FOR SALE: 4 Wrapade Pop Wrappers 
in excellent condition. Box 414, The 
MANUFACTURING CONFECTIONER. 





FOR SALE: Complete Marshmallow 
mfg. equipment. Box 145, The MAN- 
UFACTURING CONFECTIONER. 
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HELP WANTED 








FOREMAN IN GENERAL PAN LINE 

including Bubble Chewing gum bass 
and regular gum bass, looking for bet- 
ter position. I will also teach how to 
make gum bass in the United States 
and also foreign countries. Box 938, 
The MANUFACTURING CONFEC- 
TIONER. 


POSITION WANTED as Superinten- 

dent or assistant to Plant Manager. 
35 years’ experience, including high 
class Retail Shop. Can handle Mogul 
and Enrober. Will furnish references. 
Box 1236, The MANUFACTURING 
CONFECTIONER 


FOREMAN IN CANDY and chocolate 
desires to make change which will 
afford opportunity to advance. Full 
knowledge of operation, three years 
formal training received in Germany. 
References from German and Cana- 
dian highest quality manufacturers. 
Young, alert, able, anxious for oppor- 
tunity to superintend. Experienced in 
Cream, Marshmallow, Nougat, Truf- 
fles, Marzipan, Successful Chocolate 
Making, Moulding and Enrobing, Hard 
Candy, Dragee and Liquor. Presently 
employed but ability and skill are not 
being utilized. Geographic location un- 
important if position offers adequate 
opportunity. Box 343, The MANU- 
FACTURING CONFECTIONER. 











CANDY MAKER 


Wanted for Venezuela. Must have expe- 

rience in making nut rolls and other 
chocolate bars. Knowledge of cocoa and 
chocolate production, supervision and re- 
pair of equipment. Age 35-45, preferably 
single or married with small family. Write 
giving last 10 years’ experience to “Oppor- 
tunity,” Box 143, The MANUFACTURING 
CONFECTIONER. 














HELP WANTED 








CANDY MACHINERY SALESMAN 

WANTED: Knowledge of production 
and some familiarity with industry de- 
sirable. Some traveling. Give back- 
ground and experience in strictest con- 
fidence. Box 147, The MANUFACTUR- 
ING CONFECTIONER. 








REPRESENTATIVE WANTED to 
handle line of starch trays on com- 

mission basis. Box 243, The MANU- 

FACTURING CONFECTIONER. 


OPPORTUNITY — FOR FAIRLY 

YOUNG MAN with education and 
experience as Candy maker. Position 
mainly concerned with quality control 
and experimenting. Splendid future 
for right man. Plant located in Geor- 
gia. Box 434, The MANUFACTURING 
CONFECTIONER. 





| STANcase 


EQUIPMENT 





STAINLESS STEEL 


DRUMS 


MODEL 30 --30 GAL. 
MODEL 55--55 GAL. 


(Covers available) 


ECONOMY 
EQUIPMENT 
RUGGEDLY CONSTRUCTED FOR LIFE TIME WEAR. 
FULLY APPROVED BY HEALTH AUTHORITIES. 


Manufactured by 


















WE BUY & SELL 


ODD LOTS + OVER RUNS + SURPLUS 








SHEETS*ROLLS-SHREDDINGS 
Cellophane rolls in cutter boxes 100 ft. or more 
ALSO MADE OF OTHER CELLULOSE FILM 


Wax - Glassine Bags, Sheets & Rolls 


Tying Ribbons—All Scotch Tape 
Colors & Widths Clear & Colors 


Diamond “Cellophane” Products 
Harry L. Diamond Robert L. Brown 


“At Your Service” 
74 E. 28th St., Chicago 16, Illinois 











121 Spring St., New York 12, N.Y 


The Standard Casing Co., Inc. ie 








CONVEYORS 


Corrigan bulk dry sugar hand- 
ling and storage systems convey 
sugar from unloading point to 
storage and from storage to 
production. 


Improve production facilities 
Lower operation costs 


J. C. Corrigan Co., Inc. 
41 Norwood St., Boston 22, Mass. 
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INDEX TO ADVERTISERS 


In The MANUFACTURING CONFECTIONER 


Advertisements of suppliers are a vital part of the industrial publication’s service to its readers. 


The following firms 


are serving the readers of The MANUFACTURING CONFECTIONER by 


placing their advertisements on its pages. The messages of these suppliers are certainly a part of 


the literature of the industry. 


Advertising space in The MANUFACTURING CONFECTIONER is 
available only to firms supplying equipment, materials, and services 


for the use of confectionery manufacturers. 


confectionery products is not accepted. 


Ambrosia Chocolate Company .... 46 
American Food Laboratories, 

BMC. cei ctcobabansawed is 2nd Cover 
Anheuser-Busch, Inc. ........ Dec. ’53 
Blanke-Baer Extract and 

Preserving Co. ..........- March °54 
W. j. Bush & Co. .........-.. Jan. ’54 
California Almond Growers 

Hemchange ....cccccccvcses 3rd Cover 
Clinton Foods, Inc. .--....-- March ’54 
Dodge & Olcott, Inc. ....-..-...-. 10 
Durkee Famous Foods ...........-. 7 


Felton Chemical Company, 
RS IIe res « ck Gea. vie's bomen 6 


a 

RAW MATERIALS 
Fritzsche Brothers, Inc. .......-..-- 4 
Funsten, R. E. Company ..... Feb. ’54 
Givandan Flavors, Inc. ............ 54 
Hooton Chocolate Co. ............ 52 
Hubinger Co., The ......... March *54 


Kohnstamm, H., & Company, Inc. 19 


Merckens Chocolate Company, Inc. 51 


Monsanto Chemical Company ..... 3 

National Aniline Division, Allied 
Chemical & Dye Corporation.... 9 

Nestle Company, Inc., The........ 56 


Neumann, Buslee & Wolfe, Inc..... 52 
Norda Essential Oil and Chemical 
Comipamy, Ec. .-...<--00 4th Cover 


Advertising of finished 


Penick & Ford, Ltd., Inc. ........- 56 
Pfizer, Chas., & Co., Inc. .......... 53 
Refined Syrups & Sugars, Inc...... 8 
Southern Pecan Shelling Co. Nov.’53 
ns: CIE 6 5 5 is6 cases se accies 49 
Staley, A. E. Mfg. Company. March ’54 
Sl rae 48 
Sunkist Growers ................:. 12 


Union Starch & Refining Co... Feb. ’54 


Van Ameringen-Haebler, Inc....... 20 
White Stokes Company ..... March ’54 
Wilbur-Suchard Chocolate 

CE IN inniinddecseacea ds 49 


PRODUCTION MACHINERY AND EQUIPMENT 


American Machine & Foundry 


Mi, .clihbevetiten +s -Saa sae Feb. ’54 
Norman Bartlett Limited ..... Jan. ’54 
Blackmer Pump Co. ........ March ’54 
Bridge Food Machinery 

TERR RR “rarer Jan. ’54 
Burrell Belting Co. ......... March ’54 
Fred S. Carver, Inc. ........ March ’54 
Cincinnati Aluminum Mould 

Ges vb gce b ole daaa eee ses March ’54 


Cee, 5. BG. ccc ccissescces 57 
Currie Manufacturing Co...... Jan. ’54 
Geveke and Co., Inc. ............. 37 
Greer, J. W., Company ..... March ’54 
Groen Mig. Co. ......:++0.. March ’54 


Hamilton Copper and Brass Works 18 


Lehmann, J. M., Company, 
DO: divas scoWelewes exe vena March ’54 


Mill River Tool Co. ........ March ’54 
Niagara Blower Company .-.March’54 


Peerless Confectionery Equipment 


MR? NinaSdcadabiteie scl vienvie oe Jan. ’54 
Racine Confectioners’ Machinery 

RS Nidal an shies di haneus tier thd alee 14 
NR MS is wee cae 47 
Schultz-O’Neill Co. .......... Feb.’54 
Sheffman, John, Inc. ............ 16, 55 
Standard Casing Co., Inc., The.... 57 
Stehling, Chas. H., Co. ............ 50 
Vacuum Candy Machinery Co. .... 14 
Voss Belting & Specialty 

SMB tt ee TRS March ’54 


PACKAGING SUPPLIES AND EQUIPMENT 


American Decalcomania Co....Feb. ’54 


Champion Bag Company ......... 40 
Cooper Paper Box Corporation.... 30 
Crystal Tube Corp. ............... 31 
Daniels Manufacturing Co. ........ 25 
Diamond “Cellophane” Products.. 57 
Dixie Wax Paper Co. ............. 41 
Dow Chemical Co., The ........... 27 
Exact Weight Scale 

COREE: sinsrussicavecccds March ’54 
The Foxon Company .......-. Feb. ’54 
GC. Ts Beleete fi ane i coos Dec. ’53 
N. T. Gates Company ...........- 38 
Gordon Cartons, Inc. .......--. Jan. ’54 
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Hayssen Mfg. Company ...... Feb. ’54 
Heekin Can Co., The ......... Feb. ’54 
Hudson-Sharp Machine Co........ 24 


Ideal Wrapping Machine Company 30 
The Industrial Marking Equipment 


Se re lg stg dio uw 0 Oe Ae a bates « 38 
(errr Dec. ’53 
pee Gebers Cis... ee 42 
Lynch Corporation, Packaging 

Machine Division ............... 34 
a ORS a Feb. ’54 
Olive Can Company ............ 32, 33 


Package Machinery Co. .......... 22 
Peters Machinery Co. ........ Feb. ’54 
PE RID icici vice scines 36 
Rhinelander Paper Company...... 36 
Riegel Paper Corporation ......... 43 
Stokes & Smith Co. .............. 44 
Sweetnam, George H., Inc. ....... 29 
, EN ere errant 42 
Thilmany Pulp & Paper Co. ...... 39 


Tompkins’ Label Service ...March’54 
— Packaging Machinery 
0. 


caw ge eu ee SR KTEY HES cale'dsdv'e 26 
Visking Corporation .......... Feb. ’54 
Weinman Brothers, Inc. .......... 38 
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EVERY 
BODY 
| LIKES 
| FUDGE 





Dead 


Whether it’s an old favorite like fudge, or a brand new 
creation, customers know it’s good when they see the 
almonds. And candy-makers know the almonds are “tops” 
when they are “Blue Diamonds”. 


There are solid reasons for the candy industry's 
preference for Blue Diamond Almonds. “Blue Diamonds” 
are double-sorted, by hand and by photo-electric “eye”, 
and their uniformity in size and quality minimizes 
handling costs in the candy plant. No foreign material, 
dust, or bitters. Controlled minimum moisture content. 
Samples, prices, and free formula booklet sent 

upon request. 


Bee ALMONDS | 


CALIFORNIA ALMOND BLUE 
GROWERS EXCHANGE DIAMOND 
Sacramento, California 


Sales Offices: 100 Hudson St., New York 13, 
and 549 W. Randolph St., Chicago 6, 
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make it with Blue Diamond Almonds 


Here's your 
formula 





40 Ibs. gran. sugar 

15 Ibs. cocoa powder 

1 gal. water 

30 Ibs. corn syrup 

10 Ibs. invert sugar 

40 Ibs. sweetened cond. milk 
8 Ibs. coconut oil (76° M.P.) 
% Ibs. salt 

40 Ibs. casting fondant* 

10 Ibs. frappé whip* 

15 Ibs. Mission sheller-run almonds 

vanilla flavor 


Mix granulated sugar and cocoa pow- 
der in double action cooking kettle, add 
water, corn syrup, invert sugar and con- 
densed milk. Cook to 242-246°F. Cool to 
200°F., add coconut oil, salt and fondant, 
mixing thoroughly until fondant is melted. 
Mix in frappé, flavor, and almonds. 


Spread on waxed paper to thickness of 
about 2 in. Almonds may also be im- 
bedded in the surface. When set, cut into 
strips or bars exposing the almonds to 
view. 


* See “Formulas for Candymakers.” Free 
on request. 
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Norda, Inc., 601 West 26th Street, New York 1, N. Y. 


Chicago + Los Angeles + San Francisco + Montreal + Toronto +» Havana + London « Paris « Grasse + Mexico City 
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You want to make quality 
products that make profits, 
and that’s just about the 
whole story. Sometimes it’s 
a difficult job. 


There's a good way to do it. 
Use Norda, Flavors. 


Use Norda genuine natural 

fruit Flavors, rich with true 
fruit goodness. Combine them— 
“piece them out”— maybe 
strengthen them—with Norda 
imitation fruit flavors, whose 
characteristics, taste, and aroma 
duplicate and supplement all the 
richness of actual fruit. 
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Try it, for instance, with Norda 
Pineapple, both genuine and 
imitation. You'll improve the 
“eating pleasure” your products 
give. You'll sell more, and save 
more, and make more. 


Send for free “taste, test, try” 
samples today. 


rda ‘Favorite to Flavor It’’ Nor da 








